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To all true Lovers of Art 
and Knowſledg. F 


Comer I write the forms of burning balls, 
Supplying wants that were by wood falls 
Somtimes of tub's do ſo by A1t,(wrought, 
As fire, in vain hath their deftrufion ſought. - 
Somtimes I wright of lafiing Beverage, 

Great Neptune and his Pilgrims to content, 
Somtimes of food, ſweet, freſh and durable, 

To maintain life, when all things elſ were ſpent. 
Somtimes [ write of ſundry ſorts of Sojl. 
Which neither Ceres,nor her Hand-maid knew 
I write to all ;, but ſcarcely one believes. (true 
Save Dive ( Denſhire who have found them 


' When heavens did mourn,in cloudy mantles clad 


Aed threatning famine to the ſons of men : 

when ſobbing earth deny'd her kindly fruits 

To painful Plow men and his Hinds;even then. 

I write relieving remedies of death, 

That Art might help where nature maid a fail, 
A2- But © 


The Epiſtle. 


Fl But all in vain 3 theſe new born Babes of Art, 
£7 In their untimely birth ſtrait way do quail. 

EX Ofthoſe, or ſuch Ihe other new found. 5kils, 
"3% With painful Pen I whilom wrote at large 3 

4k Expecting ſtill my Countries good therein, 

WT And not reſpeFing Labor, Time, or Charge. 

4 But now, my Pen and Paper.are perfumn'd, 

Ei © 1 ſcorn to write with Coppreſs or with Gall : 

> Barbaria's Canes are now bec'm my quils : 

I Roſe-water is the Ink | write withall. | 

Of Sweets, the Sweeteſt I will naw commend, | 

* To ſweeteſt Creatures that the earth doth bear 1 

>}. Theſe are the Saints to whom [. ſacrifice 
Preſerus and Conſervs of the Plum and Pear. 
Empaling now adieu : tuſh Marchpane walls 
Are ſtrong enough, and befi befit our age, 

EX Letpiercing Bullets turn to Sugar Balls, © 
! The Spaniſh fear is buſh't and all their rage: 

++ Of Marmelade and paſte of Genua 

Of Musked Sugar I intend to write, 

Of Leach, of Suchet, and Quodinia, 

= Afﬀording to each Ladie her delight. 

* Teach both Fruits and Flowers ts Preſerv, 

I And Candy them,ſo Nutmegs.Cloves,and Mate: 

bY. l To make both Marchpane Paſte > ſugred Plate, 

FF Andcaſt the ſame in forms of ſweeteſt grace. 

©] Both Birdand foul ſo moulded from the life, 
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The Epilltle. 
And after caft in ſweet compounds of Arty © 
As if the form and fleſh wHlch nature gave, 
Did ſtill remain in everie Limb and Part. 
When Cryſtal froſt hath nipt the tender Grape, 
And clean tonſum'd the Fruits of every Vine, 
Tet bere behold the cluſters freſhnand fair, 
Fed from the Branch, or hanging on the Line. 
The Wallnut ſmall- Nut, and the Cheſnut ſweet, © 
Whoſe ſugred Kernels loſe their pleaſant taſte, 
Are here from yeer to yeer preſerved meet, 
And made by. Art, with ftrengeſt Fruits to laſt. 
The Artichoke, and th" Apple of ſuch ſtrength, 
The Quince, Porrgranate, with the Barberry, 
No Sugar us'd, yet colour, taſte, and ſmell, 
Are here majntain'd and kept mo naturally. 
For Ladies Cloſets, and Diſfticlatories, (Balls, 
Both Waters Ointments, and Sweet Smelling, - 
In eafte terms, without affefed ſpeech, 

I here preſent mo$ readie at their calls, * 
And left with cureful Pen I ſbould omit, 
. The wrongs that nature on their perſons wrought © 

Or parching Phebus with his looſer rayes, | 

For theſe likewiſe relieving means 1 ſoughr. 
No idle thoughts or vain ſurmiſed kill, 
By fancie fram'd within a theorick. Brain, 
My Muſe preſent” s unto your ſacred ears ;, 

To win your favours fa'ſly I diſdain, _ 


A 3 From 


The Epiſtle. 

From painful praftice, from experience, 

1 ſound, thaw coſtly, myſteries derive : 

With fiery flames in ſcorching Vulcan's forge, 
To teach and findeach Secret I do firive. 
Aecept them well, and let my wearied Muſe. 
Repoſe her feFf in Ladies lap s a while ; 


$0, when ſhee wake's, ſhee haply may record 
Her ſweetefl Dreams in ſom more pleafing ſtyle. 
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00d Reader, 8 the underſtanding 
"of this Table, Rnow that as by Cc, d, 
do give direftions unts the four ſeveral 
parts. or Treatiſes of this Book: (a) for 
the fir8, the reſt in their order . 


i. 
| 


in 
THE TABLE. 

A A 

| *3Nvla Camp-roots preſerved a 1. 
Almonds in Leach 227. 
Almond Butter co make a57.|. 
Almonds into gelly a 58.) 
alligar diſtilled b 16, 
Apples kept dry all the yere a g7. 
Aqua Rubea b 7. 

| Aqua compoſita of D. Stevens b$. 
Artichokes kepr long. 2a 69. 
3 A4 Bags | 


I — 


| Brawn to eat tender and: delicate 


C13 

Broom capers preſerved a 37 
\.Broyliag without ſmoak Cc.26. 
| Bruif helped. .d 24 


Cs | 


The Table. 
, B 
B*® (weet to ly among linen | 
| d 35 | 
Ball to take our ſtains d 3| 
Ball ro'waſh with a8} 
Balm water b 5 
Beumanger - E.TT |; 
Beef roaſted kept long c 18 
Beef powdred kept long without 
charge Cc 19 
Beef freſh at the ſea Cc 20 
Beautte for the face d7 14 | 


Bisket bread er French bisket a 19 | 


, 


| Bisket called Prince biker; ' a2o| 

| Bisket called Biskerttello a21' 

| Bloud of herbs b 22 

| Borage candied all f 

- Botling of Beer trilly C7 

Bottles muſtie helped c 28 
Bottle Ale moſt excellent' - c 32 


- Butter taſcivg of ſpice of flowers a 21 | - 
| | Cakes 
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Ake (ſweet withour ſpice or ſu- 
_-- a 6 
Candyfts of flowers a 9,53 | 
Candyingiin Rock-candy a 33' 42 
Candying of Orenge pils a 35 
Candles for Ladies Tables 'C 39 
| Candles hanging in the aer Cc 40 


' Capers of broom preſerved a 37 | 
 Capon boiled in white broth *.c 5 
Caſting in ſugar plate- a 13 
| Caſting,in ſugar in party moulds/a'43 
Caſting and moulding of fruit ' a 44 


. Cherries preſerved | a 8 
| Cherry puip kept dry all the. yeer 
| 245 
| Cherries dryed in the Sun a 46 | 
| Cheeſ extraoedingrie.. .C'.2> 
Gheſnurskeptlogg +. © : a 78 | 
Chilblanes helped. + -: a. 1s 


| Chine of Veal or Chicken boyled C10. 
Cinnamon Water - - - | 
Collis white and like gelly afs | 


Comfirs of all ſorts + '-- + ar54 
Conſervs of Prunes! c or Demſons's $© | 
1 Þ-, $02 4 >& 
59k © A 4 Conſerv' 
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Conſery of Strawberies a$I-| 

Cowſlip paſte. - a 4» | 

Cowſlip water or vinegar of the co- | 

lour of the Cowſflip a34- | 
Cray-fifh kept long C 31. 

Cream coloured c 23! 
Cucumbers preſerved a 36 

D 

| Be powder d 19. | 

Damſons in Marmelade a13 


 L.,*Glantine water b 20, 
Eringo roots preſerved al, | 
Extraxt of Vegetables b 19. 
TRY 'F 
1 | aw ſpotted or freekled tohelp | 
; d. 6, 23. | 
Face made fair d. 9. 14. 
Face full of heat helped d 11. 


wa IS, 17, 18,19, 20, 21. 


The Table. 


— 
<——_—_— — 


Damſon pulp kept all the yere a 45: 
Damſons in conſerv a 50. 52. 
Dentifrices for the teeth. d 26. | 
| Diſtillation of Herbs in a new man. 
ner bus. 
Drying of fruits in the Sun a 46. | 
| F | 


Face | 


"_ I; 


W— 


þ Gingerbread dry 


The Table. 
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Fruit how to mould and caſt Aa 44 


Fruit kept dry all the yeer, 445 46 | 


47 
Fruit kept long and freſh a70 
G { 


and cryſtalline 
Gelly of fruits 


Gelly of f uyokry 
Gelliflowers kepr long 
Gelliflowers preſerved 
Gilliflower water 
Gingerbread 


— —{.\l© —_——_ 
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| Face kept white and clear da2| 
Fiſh into paſte _c14 
Fiſh fried kepr long "E IF} 
Fleſh kept ſweet in ſummer | c 24 
Flies kept from oil picces cc 30 
Flounder boyled after the French 
| faſhion | EY 
Flowers preſerved a 7 
Flowers candied a9 nn 
Flowers in rock candie © a 42 | 
Flowers dryed withonr "a 
i 4 2 
Fruit preſerved | © a8 
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Ginger in rock candy 


The T abt” 


Ifop diſtilled in a new manner b 12 
Juice of Orenges or. Lemmons; kept | 
cal the yeer bu. 
Turbols to make +>, 

& 122 !{1/ 
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.- a a 33» 4 42 
| Ginger green in ſyrup . . .. a 49 
I nger candied 124i $93 
| Gloves to.perfurne . F if34 
| Gogſ-berries. preſerved”. a8; 
| Grapes growin {LE \ 2.62” 
| FRYPEs oa Eaſter 264]. 
| T And —_— — d 2 28 
qand ſtained to heſp.. . 4.8 
| Hands freckled.ro help ',; _..d 6 
Hand water of Scotland Þ 21 
! Haſell Nuts kept long... ,. .. 4.52 
| Hgir-black altered 4.30. 37 
' Hair pad We ellow . .d 36 
Herbs diſti led | in a new * manner 
b It 
Herbs to Vield alt. b 12 
Herbs to yield blood! |, -1i b-t 
' Hony to yield me” 11,008 
t \ 
 TRiſh Aqua vite b 9 


C:3S1 
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Larks | 
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The Table. : 


"rl 
Arksto boil c.q4 
. , Lavender diſtilled 1A a new: 

- manner w7 b ir. 
Leach of Almonds : _ F .- nei} | 1 
Leach as | 
Legg of Mutton.” boyled after the 1.4 

French faſhion -+ _ - | en | | 
-Lemmons in Marmelade . :a'14 
Lemmons mouldet anikcaft . a 44. 


Lemmon juice kept all-the yeer. .c1g1 


Lettuce iu ſucker a 22 
Liquorice paſte; >-»*-:- £51... Cad | 
Lobſter kept _: 5,5; AH 
Acginrock candy x 8:42 85 
Mallard toiboil CE]: 
Marchpane paſte ;,- a212 18 
Marigolds + "wil a 7 
Marigglds candied - 17 ". Tt 


Nayggold paſt ie 05 40 |} 
Marmelade of Quinces: or: Dawfolh | 


1:64 2a 3© | 
Marmelade of. Lemmbns. or Oretiges 


May dew furillea 
18 
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| Morphew helped d 21 22 
Mulberies and Gelly '. a29 
Musk Sugar | a2 
Muftard meal Cc 25 
| Muſtineſs helped or prevented in 
waters b 24 
| N | 
| N Utmegs in rock candie a 33 34 
Nutrmegs candyed a 34 
Nuts moulded and caſt off a 44 | 
Nurs kept long Bi _ 
| : 
@/>== preſerved 2 34 
Orenge pils candied a3s 
| Orenges in Marmelade a 41 
8 | Orenge moulded and caſt off a 44 
2 | Orenge juice keptall the yeer c 35 
£87 | Oyſters kept long cls | 
3M | PAfteof Flowers a 14, 40 
4 | © Paſte of Novie a 15 
i |. Paſte ro keep one moiſt a I7 
Paſte called puff paſte a 24 
Paſte ſhort without butter 'a'23 
Ft | Paſte of Genua of . Quinces a 39| 
ARK. | Paſte of Fiſh 001 401, V"- + G34 
TY W600 Pear 


| Pigeons boyled with Rice 


N The Table 


Pear moulded and caſt off Ke. 
Pears kept dry 47 | 


Perfumes delicate & ſuddenly mi 


F 31 
Perfuming of Gloves - 


Pickrel boyled afrer he French ht 
ſhion 


Pigeons of Sugar paſte 


Pig to ſowle c1,2| 


Pigs pettiroes boiled after the French 
faſhion 


Plums preſerved 


Ploms dried in the Sun 

Pomander to make 

Pomander renewed 32 | 

Pomatum moſt excellent for the face | 

\ d 13 

Pomgranates kept long @ 68 

Preſerving of roots je). a 1 

Preſerving of Cucumbers a 36 

Prunes in conſery- a $0'$2 

Pulp of fruit kept all the yere 'a 45 |: 

*”Q | 

Uodinia of Quinces 'a 28 


Quinces i into paſte of Genua'a 3o [ 
Quinces | 
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The Table. \ © 
Quinces i in Matmelade. 
Quigees kept dry all the your. 
| Quinces kept m_ | 


_— 
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- 


- - oS 
a 


—Y 


Abbers off a paſte 
Rikaipicesin gelly .... *: 
Roots preſerved | an 
| Roots candyed . a 53 
Roſa Solis-ro.make b 6 
| Roſe-mary flowers candyed  þ 9 
Role leavs to dry a 36 | 
Roſe firup a-5 
| Roſes &- "TP a 9 
Roles and Roſe-leavs candyed a9 
I1 
Roſe paſte a 40. 
Roſes kept long . 'a16| 
| Roſe-leavs dryed without w rinkles 
| | ' a'63 
| Roſe water diſtilled. ;atc Nichaclmas | 
ti SOQGS 20 CLVT I 4 
Roſe water diſtilled 0'8 ſpeedy man - 
|. ner -b 1s] 
| Roſe water moſt tl b_ 18 
Roſe water, and. yet the Rb leavs| 
| - nandſectoured: 101 £2361 Ba] 
« f: Þ*.. S TION | Roſe! 
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| | The "Table 
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Roſe water and ol drawn rogerher 
25 
Roſe water of the colour of the Roſe 


c 34. 


Rofe 


,Roſe vinegar of the colour of = 
| : ? -  '. C1. | 


in. 7 TH3p 


'$ 


taſte and ſmell 


# 


Spirir of wine rating of any reps 


C35 


. Salmon ke ept. long g feſt -c16 
'Salr herbs 26 .! b 12 
' Salt felicate for'the' able » " ,ve-g8 
' Sawſedges of Polonia Cc 14 
| Sirup of Violets +4 
| Sirup of Roſes + a '5 
Skin white and clear d 2 
| Sparrowes-ta bail - | wo. 
|  Spirir of wine extraordinary by 
| Spirit of wine ordinary: /', b'z 
Spirits of Spices b 


- ” 
_ 


| 


Roſe vinegar made: inſs new manner |: 
SHIT 1 


Quilt oil purified and graced in 


rable 4 
Spirit of Hony 1b ug1 
Spirit of He: bs and Nodes. bly 
Sun-, 
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| The Table: aa 


 Sunburning helped d 22 
Stove to ſweat in d 27 
Strawberies in Gelly a 29 
Strawberies in Conſerv a $1 

| Sucker in Lettuce ſtalks a 33 
Sncket of green walnuzs a - 49 

| Sugar- Mugk: - | | -, a 2 

|' Sugar Paſte frr Fowl a 10 

| Sugar Paſtero caſtin a 13 

| Sugar plate of Flowers - c 14 
Sugar plate to coloar a 38 

| Sugar caſt in party moulds a4 

| Sugar ſmelling and taſting of the 

| Clove or Cinnamon 2 17 

[ 1 3 4488 

| P"Eal to boyl c6 

| &. Tcech kept white and ſound 

| IF d 10-15 16 

Thyme diftilled in a new _— 

Trofles for the Sea a 39 
V = 

Inegar diftilled b 16 

|  Y Vinegar to clarifie Cc 37 

Violet Sirup 2 4 

| Violet Paſte a 40 41 

| Violet 
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| Violer water, or vinegar of the co- 


lour of the Violer Cc 34 
Uſque-bath b 19 
; | w 
'T Afers to make a $6 
- Walnuts in Sucker a 49 


Walnuts kept freſh long a 6566 | 
\ Wardens kept dry all the yere 'a 47 
Waſhing water ſweet bi1 d2829 | 
| Whites of Egs broken ſpeedily c 29 | 
Widgen to boyl c 6 
Wine taſting of Wormwood, made 
| ſpecdily” c 33 


Y 
«hw helped d 2F | 
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The Art of Preſerving, 
wh Conſerving, Can- © 
\| —  _ dying, &. 
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1. How to preſerv. Eringo roots, 'Enula 


Campana, and ſo of others in the 
ſame manner 


; Hh E 2 
MS>Ecth them till they bee 
(NIGT7 tender, then take a- 
*Sal Wayithe pirhs of them, | 
X N bs yo & leav them in a Co- 
(MS g* lander, till they have | 
WO/DE-s dropped as much as 
they will : then having a thin Sirup 
ready, -put them, being cold, into-]; 
| the Sicup being alſo cold, and ler | 
them- ſtand: ſo three daies, then 
boil the Sirup (adding fom more | 
freſh Sirup to it, ro ſupply that | 
which the roots have drunk , 1.8 
ittle 
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The Art of Preſerving, 
| little higher, and at three daies end, 
boyl the Sirup again without any 
new addition, unto the full height 
of a preſerving Sirup, and put in your 
roots, and ſo keep them. Roots 
preſerved in this manner, will cat 
ey 3. they never boyled 
in the $irup. 


2 How to make Mush: Sugar of 
common Sugar, 


Ruiſ four or fix grains of Mugsk, 
| JI Iplace them in a piece of Sarce- 
ner, fine Lawn or Cambrick doubled: 
lay this in the bottom of a Gally-por, 
ſtrewing your Sugar thereon : ſtop 

our pot cloſe, and all the Sogar in a 
few daies will both ſent and taſte of 


thereon, when you have ſpent that 
Sugar, which will alſo receiv the 
like impreffion. Such Musk-Sugar 
is ſold for two ſhillings thepound. 


. 


3 How 


Musk, and you may lay more Sugar | 


——— 
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Conſerving, Candying, Oc. & 
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3 How to dry Roſe-ltavs in a moſt excel- 
' lent manner. 


A 7 Hen you have newly taken 
our your bread, then pur 
in your Roſesinto a Sive, firſt clip- 
ing away the whites, that rhey may 
bee all of one colour : lay them a- 

bout one inch in thickneſs in the 
Sivez and when they have ſtood | 
half an hour, or thereabour, they 
will grow whitiſh on the top: let 
them yet remain without ſtirring, 
till che uppermoſt of them bee fully 
| dryed 3 then ſtir them rogether, 
and leay them about one another 
half hour, and if you finde them |- 
dry in the top, ſtirr them rogether 
again, and ſo continue this work 
| untill they bee thorowly dryed, then 
put them, hot as they are, into an | 
earthen pot, 'having a narrow 
month, and being well leaded with | 
in, (The Refimers of Gold and Silver 
call theſe 'pors Hookers) ſtop it 
with Cork and- wet A 7 
| wit 


— 


— 


— "I" 


he 


E____—_— 


" ok > 
ba . o= ” > *% yy 
- % 3» S+.z . OY Fx . w 
D 
. " 
- _ — —_—_———__—_—_—_—_— w<—— —— — —_ —_- - - - —— 


. —_— — ve” 


= aa—_ - 
EE mace Ra a ee ea eos en en - & To — 


The Art of Preſerdings rat 


ty. 
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Neer a continual fires and ſo they. will 
keep exceeding fair in colour, & :moft 
delicate-in ſent. And if you fear their 
. relepting, take the-Roſe:leavs about 
Candlemas, and put them. once again 
into-a-Sive,ftirring them up and down 
ofren till they bee dry ; and then pur 
| chem up again hot into your por. 
Note, that you muſt ſet up your O- 
venlid; bur not lute it abour when 
you. ſet in - your Roſe: leays, cicher 


| 4. A moſt excellent s irup of Violets, : 

both in taSe and tinffure.” 
E'Xerck the juice of clipt Violets, 

and to three parts of juice. take 


| one fourth part of Condpir water;put | 
1 


the ſame into an/;Alablaſter Mortar, 
with the leavs which you. have ſtam- 


| ped; and wring the ſame out thorow 
 acloch, as you did ar, the firſt, into. 
| the other juice : pur thereto a ſuffi - 
| cient: proportion | of;xzhe fineſt 


CO CCCIY l_— —_— 


_—_ Es... Ee. ect 


par 


) with Wax and Rofin mixed rogether, | 
| and hang your pot in a Chimney, or : 


=_ 
4. 


of 
© 
- 


the firſt or ſecond rime. Poſt,numero 6. | 


| 


$ Þ|.gar and brovght alſo into a moſt fine 
| powder ler the ſame ſtand ten- or | 
8 | rwelv hours in a clean glaled car- | 
then Pan : then drain away: the clea- 
reſt, and pur it into a glaſs, and put } 
thereto a few drops of the juice of | - 
| Lemmons and” it will becom; clear, q 
| tranſparenit,and of the Violet colour. [+ 
en you may preſs more juice into 
che Sugar, which will ſettle in the | 
I] | botrom with ſom of the thickeſt part 
| {| of thejuice:and beating the ſame up= | 
on a gentle fire it will alſo becom a 
FT-E. 1 good firup of Violets, but not com- | 
| | parable to the firſt. By this manner j 
of work you gain onequarrer of firup- 
more than diyers Apothecaries do. 


| | WE 
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J - $. A fingular manner of making 

| of the Syrup of Roſes.. © 

p | F 

| bi filver Baſen three quarters 

,L. full of Rain-water or Roſe:warter; 

oY put therein a oy proportion 
| "M 
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The Art of Preſerving, 


of Roſe-leavs 2: cover. the baſon, 


_— — — EE III 


( as wee uſually bake a cuſtard) in 
three quarters of: an honr, or one 
whole hour at the moft, you ſhall 
.purchaſe the whole ſtrength and tin- 
Rure of the Roſe; then take ort 
- \thoſe leavs, wringing out all the li- 
| quor gently, and fteep more freſh 
leavs in the ſame water : continue 
this iteration ſeven times, and then 
make it up in a ſyrup, and- this ſyrop 
| worketh more kindly the that which 
is made meerly of the juice of the 
{Roſe. You may make ſundry other fi- 
.jrups in this manner. Quere of hang 
{ing a pewter head over the baſon, if 
| Irhe aſcending warer will bee worth 


the keeping- 


—_ 


6. Another way for the drying of 
Roſe- leavs. | 


DR them in the heat of an hor 
ſunny day uppon'a Leads, turn- 


ning 


and ſet it upon a pot of hot water | 


| 


| 


Conſerving, Candying, &rc, |* 
ning them up and down till they bee I 
dry, ( as they do hay) then put chem | 
up into glaſſes well ſtopt and luted, | 


—” 


— ——__ 


keeping your glaſſes in warm pla-'| - 
I ces, and thus yon may keep all flow- | : 
: | ers :- but heibs after they aredryed in | | 
F rhis manner, are'beſt keprin paper | : 
bags, placing the bags in cloſe cup- |. 


| | 7» How to preſerv whole Roſes | Ek 
- Gilliflowers, Mart- [4 
| golds. Ge. ; f 1 


— TY 
- - 
* ar 


[p a Roſe that is neither in the |; 
bud, not over blown, in 4 firup | - 
confiſting of ſugar double refined; & | * 
Roſe-water boyled to his foll hight, | 
then open the leavs one by one, | - 
with a fine fmooth bodkin, either |- 
of bone or wood, and preſently, if} : 
ir bee a hor ſunny day, and whileſt | : 
the Sun is ſom in good height, Jay | 
= them on papers in the Sun, or elf J 
= dry them with ſom gentle heat in | ; 
( B 2 = 


No J - ad BAR O'W, = © Le _ = _—_—_— 


. _ 
"z C \& aw 


” ” - 4 


— o_ _ - 
= — _ 
= — 
a — CS wr — 


. +2 . i 4 
o » _ 
= a 
” > — 
_— Sl ne ee eine One. oy EEE. w_—_— 


, 


| 
| 
| 


—— rr EIT 
4 . 

He = 

Y Jud 464. 


Cw” EA 
_m_ 


= Y . —_— - 4 ad Canes 414 > p—_ cy <—. L e = .> 
- ho " » / 


& | Þ& reaſonable quantity of their own 
# | juice with a gentle heat upon embers | 


7. | ftill as it cometh in the ſtewing: then 
'F | boil each fruitin his own juice, with | 
© |. | a convenient proportion of the beſk 

1} |'refined Sugar, Ng 


| you ſer them in, or in an Oven upon 


| Sugar, if you pleal. 
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a cloſe room, heating the room before | 


papers in- pewter diſhes - and then 

ut them up in glaſſes, & keep them 
in dry Cupboards neer the fire. You 
| muſt take out the ſeeds, if you mean 
to eat them. You may prove this,pre- 
ſerving with Sugar- Candy in ſtead of 


. 8, The moſt kindly way to Preſerv 
 Plums, Cherries, Gooſ- 
berries. &c, 


& 7010 muſt firſt purchaſe ſom 


in pewter diſhes, dividing the julce 


9. How | 


j 
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Conſerving, Candying, Oc. 
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| 9. How to candy Roſe-mary flowers, Roſe- 
( leavs, Marigolds, (9c. with pre- 
| ſervation of colour, 


Iſloly refined or double refined 


little Roſe-water;boil it ro a reſona- 
ble height, put in your roots or flow- 
ers when your firup is cicher full 
cold, or almeſt cold, let them re 
therein till the firop have pierecd 
chem ſufficiently, then take out your 


long as it will, boyl that firup a lir- 
tle more, and putin more flower, as 


_———__—_— 


height of Manus Chriſti, putting in 
* more ſugar if you ſee cauf, bur no 
more Roſe- water 3 put your flowers 
| therein when your firup 1s cold,or al- 
moſt cold, and ler them ſtand till 
they candy. . 
10 A 


B 3 


ſugar, or ſugar- candy it ſelf, in a 


| 


flowers with a Skimmer, ſuffering |-- 
the looſ ſfirup to run from them ſo]. 


before, divide them alfo, then boyl 1 
all rhe firup which remaineth, and js]. _ 
not drunk up in the flowers, to the | -* 


[2 
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- ]which you may difloly your Ifin+ 


$ | - | Rabbers, Woodcocks,&c. moulded 
= 'F [either in plaiſter from life, or elf car- 


| Almonds,.and your plai 
[moulds with Barrowes greaf) pour 


[your ſvgar paſte thereon. 
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| 


[10.4 moſt delicate and fliff ſugar-paſte, | 


| whereof to caft Rabbets, Pigeons, or a: 1] 
ny-other Little bird or beaft, either from. 
"the life, or carv'd molds. | 


2 Iſt, diſfoly Ifinglaſs in fair wa: | 
ter, or with ſom Roſe water in 
the latt-r end,then beat blanched al- } 
monds, as you would for Marchpane 
ſtuff, and draw the- ſame with cream 
and Roſe- water (milk will ſerv, hut 
cream is more delicate) then pur 
therein ſom powdred ſugar, into 


glaſs, being firſt made intogelly, in | 
fair warm water(note, the more Ifin- 
glaſs you pur therein, the ſtiffex your 
work will prove), then having your | 


ved in wood-(firſt annointing your |} 
wooden moulds with oy! of ſweer | 
er or ſtone 


F 


* 


A} 
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Conſerving, Candying, Oc. 
A quart of Cream, a quartern of | 
Almonds, two ounces of Ifinglaſs, 
and four or ſx ounces of Sugar is a 
reaſonable good proportion for this 
| ſtuff. Quere of monidiog your (Birds, 
Rabbers, &c* in the compound Wax, 
mentioned in my Jewel. Houf, in the 
. title of the Art of Moulding and Caſting, 
page 60, for ſo your Mould, will | | 
laſt long. wn 
You may dredg. over your Fowl | : 
.with crums of bread,- Cinnamon and \ 
Sugar boyled together, and fo they 
will ſeem as if they were roaſted and | . 
breaded. Leach and Gelly may bee q 
caſt in this manner. | 
This Paſte you may alſo drive with 
a fine rowling Pin,as ſmooth and a3 
thin as you pleal, 'Ir laſteth nor long, | 
and therefore ir muſt bee eaten with | 
in a few daics afrer the making there- | * 
of. By this means a Banquet may be\ | 


—— 


prefeared in the formof a Supper | : 


being a very rare and ſtrange device. | 


B 4 11. "a 
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4 11. Tocandy Marigolds, Roſes, Bor* 
rage, or Roſe-mary Flowers. 


e upon a chaffindiſh with 
| thorowly dryed,cither by the Sun,or 
-on the. fire) into the Sugar, and boll 
them alictle. thc ſtrew the powder 
of double refined ſugar upon them, & 
{ curn them, and ler them boil a little 
longer, taking the diſh from the fire, 
then ftrew more powdered Sugar on 
the contrary ſide of the Flowers. 
Theſe will dry themſelys in 'two or 
3 hours in a hot ſunny day, though 
they ly nor in the Sun. 


| 


— 


12. Tomake an excellent Marchpane 
| Paſte to print of in Moulds for 
Banqueting Diſhes. 


.* blancheed, three ſpoonfals of 
the | 


Len 


|— 
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BY! Sugar and Roſe-water a lit- | 
c 


coals :-then pur the Flowers (being | 


i. 
— 


| 


PAke to every Jordan Almond 


” I 
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Conſerving, Candying, &c. | 


the whiteſt refined. Sugar you can ger, 
 ſearce your — now andthen, 
as you ſee caul, put in two or three 
drops of Dammask Roſe- water, beat 
the ſame in a ſmooth ſtone Mortar, | 
with great labour untill you have ; 
Petparl itintoa dry ſtiff paſte, one 
quartern of ſugar is ſufficient ro wotk 
| at ONCce, _ , 
Make you paſte in little bals, e- 
very bal! containing ſo much by e- | 
ſtimarion as will cover your. mould 
or print, then rowl the ſame with 
 arowling in upona ſheet of-clean 
paper, without ſtrewimg any powder- | 
ed Sugar either upon your paſte or 
paper. 
' There is a Country Gentlewo- |] 
| aan, whom I could name, which 
 venteth great ſtore of Sugar Cakes 
made of this compofition- Bur the 
only fault which I finde in this paſte, 
1s, that it taſteth too mech: of the 
| ſogar, and too little of the almonds: | 
and therefore you may prove the | 
making thereof by; ſuch Almonds Lf 
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which have had ſom part of their oil 
raken from chem by expreſſion, be- 
fore you incorporate them with rhe |.. 
Sugar , and ſo haply yoitmay mix a 
greater quintitie of them with the | 
Sugar, becauſ they are not ſo oily as 
the other. FR» - 

| You may mix Cinnamon or Ginger 
in your paſte, and that will both grace |' 
+ the taſte, and alter the colour ; but ' 
the ſpice muſt - paſs through -a fair ; 
| Searce. You may ſteep your Almonds 
| in cold water all night;-and ſoblanch | 
them cold $ And being blanched; dry- |- | 
them in-a Sive over the fire, Here the | 
oy of almonds will make a cheap 
WW Þ} Pate. | 


f | | 13. The making of Sugar Plate, and 
3 Wi Caſting thereof in Carved - 


ny l 
4 ke one: pound of the whiteſt - 
' Þ refined, or doable refined Su- ' 
-gar, if you can get it 3 put thereto 

' | three; ounces (ſom . Comfit-makers | 
/ | pate put 


p .* 


#7 


$4 


| 


1 , | (which muſt firſt bee well picked, 


| 
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put fix ounces for more gain) of |: 
the beſt Starch you can buy ; and if | 


you dry-<the Sugar after it is powde- 
red, it will the - ſooner paſs thorow 
your Lawn: Searce. Then. Searce ir, 
and lay the ſame on a heap. in the 


midſt of a ſheer of clean paper,, in | 
the | middle of which: maſs put a | 
pretty lump of the bigneſs of a | 


Walnut of Gum Dragagant, firſt 


| ſteeped in Roſt-water one night: a'Þ 
Porrenger full of Roſe-water is ſuffi- | - * 
cient to diffolv an ounce of Gum | 


leaving out-, the droſs, ) 'remem- 
ber to ſtrain the Gum through 


a Canva(s 2 then having mixed ſom | 


of the white of an Egg with your 


ſtrained Gum, temper it with the |; 


Svgar betwixt your fingers by little |; i 
and little, trill you have wroughr | * 


up' all the Sugar and the Gum 


together into a ſtiff Paſte , and in f : 


the tempering, let there bee alwaies 


ſom- of the "Sugar between your 4 
fingers and the Gum, then. duft | 


-_ 
\ 
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our wooden' moulds a little with | 
om of that powdered: Sugar tho- | 
row a piece of Lawn, or fine linnen 
cloth and having driven out with 
your rowling pin a ſufficient por- 
tion of your pafte to a convenient 
thickneſs, cover your mould there- 
with, preſſing the ſame down into 
every hollow part of your mould 
with your fingers $ and when it hath 
taken the whole impreſſion, knock 
the mould on the edg againſt a 
table, and the paſte will iſflue forth | 
with the impreſſion of rhe mould | 
- {| uponit : or, if the mould bee deep 
+ þ cot, you may put the point of your 
| knife gently-into the deepeft parts 
here and there, lifting up by lit- 

4 tle and little the paſte out of the 

mould. 

And-if in making of this paſte 
you happen to put in 'too much 
gum you may put more ſugar there- | 
ro; and if coo much ſugar, then more 
gum 3: you muſt alſo work this paſte 

| into your moulds as ſpeedily as you 
# Can 
Eee War Eo Rr r— ws 


| 
: 


| hard that it erack, mix more gum 


_ > 
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fore it harden 3 and it grow fo 


therewith z cut my with your knife 
from the edges of: your paſte, all 
thoſe pieces which have no parc of 
the work upon rthem,. and work 
them vp with the paſte which re- 
maineth ; and if you will make 
ſawcers, diſhes bowls, &c. then ' 


then pare away the edges with a 
knife even with the $kire of your 


with a knife get it out, as they uſeko 
.doa Diſh of Butrer, and -dry the 
back-fide : then gild ir on the edg 


4.0 


—- 
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with the white of and egg laid round 
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can after it is once made, and - | 4 


(having. firſt driven your paſte up» | 
on paper, firſt duſted oyer wirh fo- | 
gar, tO a convenient. largenefs and | . 
thickneſs) pur the paſte into ſom | : 
Sawcer, Diſh, or Bowl, of a good fa- | 
ſhion, and with your finger prefsit | * 
gently down to the infides thereof, | -: 
eill it reſemble the ſhape of adiſh ; | * 


Lai 4 


5 


mo 
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Diſh or Sawcer, and (crit againſtthe }' ; 
fire, till it bee dry on the:imfide, then | 


pp rams 
” 


} *YP 
nar. % 
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about the brim-of the diſh with a pen- 
il, and preſs the gold down with 


or bruſh off the gold with the foot of 
an Hare or . Cony, And if you would 


| | Ceits thereof, .then roul your Paſte | 
= -|-upon licked paper with a ſmoorh & 
W | poliſhed rouling pin» +< 1 


Mt both of colour and taffte of | 


ET 0. ; . . 
F| | Ys Violets in a Mortar with a 
' 42little hard Sugar, then pur into | 


— 


' |[ then lay your Gum in ſteep, in the 
- | warer, and ſo work it.into Paſte. and ! 


ſoft may you work with Marigolds, | 


| other! Flower. 


| have your Paſte exceeding ſmooth, | 
| as to make Cards, and ſuch like con-+| 


| | 
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oc = 


ſom Corten:and when it is dry, skew |. 


+ 


14. A ink make. Sugar - plate . » 


| | it a ſufficient quantitie of roſe-water; | 


W |iſo will your paſte bee. both of the co- | 
Wt | lour, and ſmell of the Violer. In like | 


-{ Cowſlips, Primroſes, Bugloſs, or any | - 


YO Oe On Oe CE Cee —_ 


| 
| ()} Valenrian Almonds, . other - 


| juice ofa Lemmon : And when its ; 
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_ 15. To make-Pafieof Novie |}- 


wiſe called the ſmall Almonds, .|- 
rake a quarter of a.pound; or Bar- | : 
bary Almonds, and beat them.-in a | -: 
Mortar till they: com to Paſje : then -| -: 
rake ſtale Mancher being. grated,.\ 
and dry it before the fire ina diſh, | 
then fift it, then beat. it with your | 
Almonds :pyt, in the beating. of ir, 
alittle Cinnamon, Ginger, and the 


beaten to perfe& paſte, print it with | 
your Moulds, and fo dry it in an O-] 
ven after you have drawn-your bread | 
This. Paſte will laſt-all the-yeer., }* 


a8, 16. To make Fumbols.. 
O X F Almonds being beate it n-to paſte | 


\_IFtake half a pound; with a ſhort} - 
Cake being guared, and' two Eggs 


| rwo ounces of Catrowayſeeds,being | 
b- __, beaten; 
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b bene ad the juice of a Lemnion : : 
|. | and being brought ifito paſte; rovl ir 
; Into round ſtrings : then -caſt it in- 
"to knors, and ſo ke it in an Oven : 
.] and when they are baked, Ice them 
with Roſe-water and Sugar, and the 
white of an egg being. beaten ropge- 
| ther, then take @ feather and pild 
3 them, then put them again into the 
"4 Oven, and let them ftand in a little 
while, and. they will bee iced clean 
- over with a white ice 3 and fo box 
| them up; and you may keep them all 
| the yeer. 
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17s PIN paſte toke moift if you 


carry. with them mou whoa ride "_ 


pound; and a quartern of Dates, 
6-7 Flidhs both and beat themin a 
* f Mortar with one Warden þcing r0a- 
E lied, or clf'a lice of \ old Marmes- | 
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4 lift nay-to drink oft, which Ladies uſe to 
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\F Dammask Prunes take half a | 
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 lade , and ſo print it in your moulds. 
 & dry it after you have drawn bread: 
put Gingerunto it,and you may ſery- 
fitin a Banquet. 


| 


18, To make a Marchpane, 


F Almonds (being blanched- 
and dryed in a Sive over the 
fire) take rwo pound : beat them in a 
None Mortar 3 and when” they (bee 
ſmall, mix them/with rwo pound- of 
Sugar being finely beaten, adding 


ter, and that will keep your Almonds: 
| from oylkng. When your paſte is bea-' 


pin, and ſo lay it in a batrom of Wa: 


into the Oven again : and when 


. 4 
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2 
two or three ſpoonfuls of Roſe. wa-. | 7 


ren fine, drive it thin wich a rowling "| *? 


fers : then rail up alittle edg on the | | , 
ſide, and ſobakeit; then ice it with | -.. 
Roſe-water and Sugar : then put it | 


n you, | | 
| ſee your ice is riſen up and dry, 2 br BY 


cake it our of the Oven,and garniſhie }- 4 
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T | NF fine flower take half. a peck, | 
wo ounces of Coriander ſeeds, | 


# --|-and as much water as will make it up 
” ® - ” : = | 
| | into ſtiffpaſte 3 your water muſt bee 


— | 


with pretty conceits, as Birds and 
Beaſts, becing caſt out of ſtanding 


in it: caſt Biskers and Carrowaies in 
it, and ſo ſerv ir ; gild it before you / 
ſery it. You may alſo print off this 
MarSpane paſte in your Moulds for | 
banquetigg diſhes : 'And of this Paſte 
- our Comfir- makers at this day make 
their Letters, Knots, Marks, Eſcurtche 


ons; Beaſts, Birds, and other fancies. | 


[ ; | 'S 
19. To make Bisket-bread, otherwiſe cal-"\ 
| led French Bisket. 


one ounce of Anniſeceds, the whiresof 
four Epps, half a pint of: Ale-yeſt, 


but blood: warm, then bake it in a 
long roul as big as your thigh: letir 
tt ſtay in the Oven bur one hour, and 
when it is a day old pafe it, and ſlice 


Moulds. Stick long Comfirs upright ; 
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keep it, 
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it overthwarts, then Sugar it over 
with fine powdred Sugar, and ſo dry 
Ic in an Oven again; and being dry, 
take it out, and Sugar it again, then 
box it and: you may keepitall the 


Pj: yeer. 


20: To make Prince Bicket: 


O? very fine Flower take one 
pound, and one pound of fine 


jig Sugar ,and eight Eggs and two ſpoon- 
| | fals of Roſe. water, and one ounce of 


Carroway-ſeeds ;'and bear ir allto- 
Barter one whole hour, for the more 
youbeat it, the berrer your. breads, 


'being baſted with a lirle butter be- 
fore you put.in your Batrer, and. ſo 


21. To make another kind of Bickit, - 
| a calledBirkenielh. 


"a ke : half an ounce of 'Gum 


 L Dragagant, diffolved in Roſe- 
wy $ - water 


II 


then bake it in Coffins of white plate, - bh 
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| Roſe water with the juice of a Lem- 


with the white of an egg: then rake 


j 
| 
| 
& | 
. | 


V 


CO# , 


ets 


mon, and two grains of Musk : then | 
ſtrain it thorow a fair linnen cloth 


half a pound of fine Sugar being 
beaten and one ounce of Caroway- 
ſeeds,beeing alſo beaten and ſearced: 
and then beat them allrogetherin a 
Mortar till they com to paſte ; then 
roul them up in ſmall loavs about 
the bigneſs of a ſmall egg, pur un- 
der the bcettom of every one a piece | 

of a wafer, and' ſo bake them in an | 
Oven pop a ſheer of paper:cut them. 

on the fide as you doja Manchet, 
and prick them in the middeſt:when 
ou break them up, they will bee hol- | 
ow and full of cies. 
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; 22: To make Ginger-bread, 


Rate three ſtale Manchets, 
and dry them, and ſift them, 
thorow a fine” Sive : then add, 

ye unto: 
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uato them one ounce of iGnger, be- 


| ing beaten, and as much Cinnamon, | 


one ounce of Liquorice and Anni- 
ſeeds heaten together, and {earced 


| halfa pound of Sugar , then boil all 


theſe rogether in a Poſnet, with a 
quart of Claret Wine, rill they com 
to a ſtiff Paſte, with often ſtirring of 
it, and when it vs ſtiff, mould it on a 
table, and fo drive ir' thin,” and pour 


| | irinto your mould:duſt yoor monlds 
| with Cinnamon, Ginger, and Liquo- 
F.| rice, being mixed together in fine 


powder, This is your Ginger-bread' 
uſed at the Court, and in all Gentle- 
mens houſes at Feſtival times: It is 
otherwiſe called dry Leach. 


25. To moke dry Ginger- bread 


and as much grated Cake and a 


pound of fine Ty ak and the yolks 
q | of two new laid Egg 


juice of a 


hd 
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| the whites of-three eggs, and 
| the yolks of rwo,and a little cold wa- 


3 The Art of Pre ſerving, 


en di Fe, 


—________di 


| Lemmon; and ewo grains of Mus ks 
beatall ch.ſe rogether rill they com 


| roa paſte : chen prince it with your, | 


} moulds, and ſo. dry it upon papers in. 
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an oven after your bread is drawn. 
| '< +» 24+ To make ' puſf- paſte. 
Take a quart of :the fineſt flower, 


| ter,and ſo make. jt ito perfed paſte: . 
1 then drive'ic with a rowling pin a: | 
1 broad;. then p ut on: ſmall pieces: oh | 


| fold ir over ;\then drive it\abroad a- 


- ſheers of that paſte. 4-2 
| On +. - 


burter,as bigas nuts; upon it : th 


pain, then pur ſmall. pieces of butrer 
vpon.it as.you did before, do this 10 
times alwaies folding the paſte, and 
putting butter berween:evety- fold. 
You may convey any pretty for- 
ced diſh, as Florentine, Cherry-tart, | 
Rice, or Pippins. &c. berween two. | 


\N - 
Pd > 


; 


| 


| 


| 


| 


| 


|'25. To make paſte ſhort without butter, * 
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| ſhall make your paſte ſhort without 
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NE fine flower take a quart, 
and put ir | into a pipkin, and 
bake it in an oven when.'you bake 


| M}. Manchet ;.rhen rake the yolks of cwo | 


- 


or three egs, and a pint of Cream, and 
make'paſte,pur into it twa ounces of 
ſugar being finely beaten, and ſo you 


burrer or ſuer In like ſort, when.you 


4 ſugar cakes. bake your-flower 
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Candying, &c. | 
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26-To make cryſtal gelly, . = 
Take 2 knuckle of Veal," and | © 


two Calves feer (your Calves feet 
beeing iflayed and: :ſcalded)- and 
boyl: them in +fair ſpring - water ; 
| and when they are -boyled, ready | 
to eat, you may ſaye' your fleſh, and 
not boyl it- to pieces ; for. if -you 
do ſo, the gelly, will look' thick : 
then take a quart; of the _"_ 
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of the ſame broth, and put ir into a 
Poſact, adding thereunto Ginger, 
white Pepper, fix whole Cloves, one 
| Nutmeg quartered, one grain of 
Mask ; pur all theſe whole ſpices in a 
little bagg, and boyl them in your 
gelly ; ſeaſon it with four ounces 
of Sugar-Candy, and three ſpoonfuls 

| of Roſe-water 3ſo let ir ran thorow 
y Your gelly-bagg z3and if you mean to 
have it look of an amber colour, bruiſ 
your ſpices, and let them boil in your 


29+ To make Leach'of Almonds. 


F ſweer Almonds take half a 

pound and beat themin a Mor- 
rar, then ſtrain chem witha'pint of 
{weet milk ffom the Cow,then put to 
itone grain of Musk, two ſpoonfuls 
of Roſe water, two ounces of fine 
Spgar,the way of 3 whole ſhil- 
lings of Ifinglals rhat is yerie white, 


| and 
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ag i# an' a high colour: : ppr your Sugar and |. 


| &+ | Pulp together ſo 4 as Pulp | 
'Þ | is drawn, and fexrhemi bot boyt ro 
ther, 2nd ſo it will look of the co- 


F 4 of ordinarie Marmelade,like un- 
1 rtoaftewed Warden, but if: you dry 

"4s 4 Pulp firſt,ic will look white,and 
# }-rake leſs Sogar, and you ſhall know | 
| whetirist ick enough by putring a | 
little inro''a' Sawcer, letting it eool | 
| before - ir. - 4 
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Ake, Lertnce ſtalks, 4. pill a- 
way t SS ucfides 3 cllew” Par-boyl | 


, then rake half a! 

ors 4 and 4 quar- 
wok iv of K water & ſo boil 
up: and when 1 your Sirup is 
oy = hor aud cold, purin your a- 
> rpots, and fer then land all 
- Sirup ' to make rhem' 
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Sirup will bee weak again: then =p boil þ 
it again, and take out-your roots, in 
the like ſore "you may. keep. Orenge 
pils, or green . Gs. or any thing 


$3, Tos ; Nurmegs or Ginger, wth lg 
| 2200 Jdrock Candy, "£ 


VF fine S 


Snge rake one ound, | A 
ho: {poonfols\of Roſe- | 
X weight of, fix- - pence Ko 
of - Can great ef is ear, 4 
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pn 1 moſt break your pot with an 
mmer, for otherwiſe you cannot 


dic Orenges or Lemans in Ave 
oft, if you pleal. - 
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34. To preſery Oren 5 efter the 
 Portugatt at 


the ſide, and lay them. in water, | 
| then boil them in fair water till che 
'Þ bee tender 5 ſhifr'them, in the boiling | 
0 re away their biererneſs, then] | 
d boil it to the height 
f as 5 will coyer them, 
whe 16 pur your Orenges "iy oit, and 
have 24 \Nant dear eight of 
; witha; 
zund of fige Sugar, t 1 'every 
ANG. with the ſanie, 
hem again in your ſyrup, 
rewil beefirup of Orenges 
renges, ngF: will cue 
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NPE, and boil'it co x 
hefpht of 'Manus Chyifti,” then dr 
thorow your Sugar, then lay them on | 1 
the bottom gf a;Sive, and dry them |- 
in an 'Qyen\after you have drawn 
rent, and hey vi bee candied, 


Pe. the r ih -han« 
green Fennrior yy 3 :boyl it; 


le, | 
| 3nd when.it 1s cold, purir os). 
rel, an n put your Cucu 
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'BoY! a quatt of Verjklice. 
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v | a fairmurry colour. 
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©, and an 
handful-of Bay-ſalt, and i there- 
"In you may keep them all che yeer. 


is To colour Sugar:plate-with ſeve- 


TYs may. mix Roſcs with your 

r untill the co- 
o ſhall you have 
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pere } Gon a little Boſ "Water, 
tom. firſt;, \qfſolyed 
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1 th Saffron you'may mgke a yel-1 
Ke > ripe in the like manrer, firſt 
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, water. ſofficiently, by ſtraining it 
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and Ginger and- Cinnamon rogether; [1 
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GC 39. F6-moke, Froſſes for the See. | 
3: "1. 
Fs R s T make Paſte of Sugar and 14 
Gum-dragagant mixed together, | ? 
then. mix therewith a reſonable quan- 
tity of the z50wader of. Cinnamon and 
7m; ph} if you. 'pleaſ a lictle”/ 
ow ee and make it up into rouls | 
of ſeveral faſhi Ions. Fine. .them here | 
and there, ln ner; you \ 3 
þ may alſo-;convey; anie- purgative.vo- | ? 
f mit, or other _— 8 into PR, (ns 4 
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| contuſedty eogether*, then ' diffoly 
| ſom ſugar in Roſe-water,- and/be- 
p | ing botled a lictle, pur ſom Saffron 
 eherein- if -you ' work. upon Mark, 
*golds,: or elf/ you may leay our 


jor 'Saff:on 7 boil a on the 3 
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"S.. Wn cation liſt 
=] a knife firſt wer in Role Water. In; 
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of a a' Manus Chriſti. : place this Sirup 
na 2 gentle balneo, or ſom ſmall 
heat, putring your Nutmegs into | 
the Syrup, Note that you mpſt-skum | 
rhe Sugar as it. caſtech, any skum,. 
fore you in your Nutmegs 3 


:having Su ger Canfly oft 5 
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I Fory roſly, . and ced thro 
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pa De OB Syfup of Sugar ina Stove or 
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5 Ohe Whoſe week, and:then you 
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» | ſtiffneſs *, chen'-pour irffnco'-! your 
ods, ler your! : fbiids Nand+ one 
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own kw tir chem hard at the bor- | 
tom with a ſpattle, leaſt they: burn. 
to robe - 's botrom, They:have boiled 
| wi they fe caſt off | 
alt 6n th d-that the Pulp and | 
(ſubſtance of - Cherries isgrown eo | | 
a thick pap, rhen rake ir of from the 
(fire, aud let" ir cool, then divide the 
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then take halfan ounce of 
fine! y bearenlilea pur it there 

_ ut ſom. Sugar,.if "_y plea. 
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| Yea muſt alſo haven broad Pat 3 
| to'pur alhes in, and hot coals upon 
chem. 

You muſt have a-clegn Latren Ba- 
| ſon to /nelt y6u Sugar in, or a fair 
brazen $keller. 

You muſt alſo haven fine didnns! 
ladle ts ler ron the Saget up on the 
Seeds. 2 
fl You muſt alſo dove a fine. brazen | 

ce'ro ſcrape 4 
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| Having wh 'heſe Mp 
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(poonful, abt” have” d light hand with * 


your 'Bafon, _Gſting on"bur' Tirtle 
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ha renip er in e age 
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ſugar, and this proportion will 


l 1 ſeed. | 


papers in'them. before the hear of | 
the fire, ''or in, the ,hor-Sun, or- 4n | 
an. Oven after the,bread- is drawn; | 
by the ſpace of ; av hour or +4wo., | 


and this will make them robee- very || 
: Take a. quartet» of « pound ef. 1 


© make rhem- very grear' :. and even] 
a like quantity, rake of. Carroway- | 
ſerd, Fennel-ſeed, -and Coriander;- k 


\ | Take of the fineſt Cinnamon, | 
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"The ſmaller that: Anniſeed Com-'| 
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ple*: "mingle \all cheſe rofgether in | 
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vpon fogir : of @ gn deco&ion; | | 
Then with thy left hands move 
ireo and fro, and dry ft well ; do qt 7 
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as Poppy ſeeds, and' give in the 
end three ar four coats of a light. 
.decoRion, that they may. bee round 
and plain,  and- with an high, 
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as before. 
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der to bee molr and caſt, one ounce: |. 
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| very dram of ſagar-powder will 
rake an ounce of ſugar to beecaſt; 
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þ thereſt ; hand rake right ,Callis ſand;: 
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| \drie-it Mo ood: well, either: in.as. 
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Stove, for fear” of Felenting! I fide 
'theire@ Roſe leaf! buſt 107 bee kupy 
inthigmncr #a(6/take away the 
ſtabs of 'Pavfjes, Stock Gilliflows/: 
ers; 'or other 'fingle' Flowers, privk! 
\chem/ one: by: one in+ ſand, 
down: "their" teavs”” ſnios 
more ſan aid evenly vyon chem! 
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viſice) for a good" $implificr,.becay(. | 


his Herball, with che ſimple which 1. 
 Tepreſenterth, whereby hee may cafily 
learn to know the names of all ſim. 
' ples which hee defireth. | 
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vil Eafler. 
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will faſt till Eaſter, [f rhey ſhrink, you 
- ['may: plump chem | up. with- a: little 
* | warm 'warer beforesyou car theng. 


| theVine with every cluſter, placing 
'].n Apple ar cach end of the. branc h 
now and then renew ing thoſe Apples 
as they rot, and after hanging them 


' ſuppoſe) 


” ms... 


within. a preſs or Cupboard, whioh- 
would ſtand in ſuch a.room (as: 1 | 


| ter langi; Alfo.ghis ſerretis very Ter: | 


 heemay dry the leaf ofany heb in| 
his manner, and lay-4r,being dry in} 
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| \Jon' lines - within a! cloſe © Ab. 


Som uſe to dip the end. of \the ſtalks. 
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65. How to keep Walm ts 4 longtime. 
plump and freſh. 


M Ake; a lay'of the dry ſtampings 
df crabs 'whei the Verjuice is | 


prefſed' from them, ' cover that lay 
with Walnuts, and upon them make 
cr op lay of Nampings, and one | 
.lay'0pcriianother, till your veſſel bee | 
| re Op eprops mean ro keepthem. 
M The Nues/this kept will ptilas if | 
they 'wete new” *$athereWt m the | 
treE. | mY f. 


{| WM 56. An eabebtins conceit upon: ths kent | 
| of dry Walnuts. 


Gaz not your Waltuts before | 
they be full ripe, keep them with | 
Qur | 


. T—_— — 
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any. art onril New: cats <6 tide, 
the Steak the ſhtls ca! Folly, ſoas 
you deface nor” the kernels : ( and] 
therefore you muſt make. choj Cj 
| Nurs as have thin. ſhsls);! | 
ſoever you finde to com awayed ily, 
remove it 3 ſteep theſe kernels1 nn Fena | 
duitwarer fourtie eight hours, 
will they ſwell, and grow very pl 
and fair, and you may pill HER 
 ly,.and Sreſepe them.to an by FR 
Cling for a New-years fil 
ing pilled they muſt be Race il . 
ig two-or three hagrs,or elf the hey 
loſe nyt fey wall ants beavty 3 
they will laſt rwo. Ore 
| dajes fair aitd freſh TWL ofa, os 
 Gentlewoman, 4 get tag 
ly :commitnd, and who cel $1 
| greatly pity 3 fach are hard fortunes | 
; of the-beſt wirs and. natures.in ovr | 
| dayes. 


X | , 035 T _ 
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264, Mow 15 keep Quinces in Hf. 
ry excellent” manner... 
A ke choice of ſuch as are fond 
and'gathered ina fair, dry, and | 
roiny day ; place them in a vellel of 
wood np day piece a Firkin,or theteg? 
bonr ;rhen cover them with'penny« 
\ I Ale; anft ſo let themreſt 3 and if che 
; (8 Liquor carrie any bad ſcum, after a day: 
1 ot rwo,rake ic off; every ten on ewely 
yes "let our your penny Ale at-# 
in the 'boxrom of your Veſſel; 


bl ll to the hole and fill it u ain with 
| bets ng a "Eb i as: 


1 chfte "nn bor hes wang wn | 
I which are, kept in pho uſual decodti-' | 
ons of pickles. D | 

f Alſoifyoutake white- Wine Lea | 
\W;that are neat (bur then I fear you | 
muſt per. them of the Merchants, for 
your Taverns do hardly afford any) |: 
you |, 


—— ER 


| berries both full and- fair coloured: ; 


LE 


The, art _ Peeſe.t — 


te... Af... 
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) you may:keep your Quinces in them | 
] very..fai- and freſh all the yeer,- and | 
thereinalſo you -may keep:your Bar- | 


V (197 W 
6, Keezin of Pomgr ana I 
wrt "6 19 
Ake choice; of ſuch Pomgra: | 
nats, 4s Arc: ound.: and ihor | 
prickr, as they term nc ae chem-over | 
thinly. wich wax, | hang them - upon | 
Rails, where they. may rauch nothin $, 
IB Jo Is cloſer: in ;yout 


— — — 


\'un of the falls of your: Ang | 
ehbbawithis two inches of- the 


- — =_ - 


Apple: 
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' Conſerving, Candying, &c. 

abple: and of all: the reſt of the | 
ſtalks make a ſtrong decoion; ſli- 
| cinp chem into'rthin and ſmall flicts, 
ant keep * them in This deco «#1 
when youſpend them, you mouſhla 
| them RK in'warm water, and t 
in' cold, to take away the bitterneſs | 
| of ehems- This' of M..Parſars, that hd- | 
| neſt > y4 gonrny prafſer in this pto- 


IH 2000\veaild (nd warm: winter about 
4; '\wWenerls'or three weeks "before | 
| | helſdmas; I cauſed 'preat- ftore bf 

| Arciehdies <0 de hor 'with'rheie 
= aſks” in"their 'f ength as'the 
IN and =D its good thic 
| oy way. oye | 


- F q 
" 
» i 


' 


— 


tire avs, | 
choke prox were ſcrveU'in- at | 
my Table all the Lent after, the 
| Apptestzing red and ſound, onely 
the tops of the leavs a little 
vaded 


4 # The in of Frqrving, 
vated, which Ldid:ouc aways 
| 909 fruit Preſerved 3 in Pitch. 


Wa berries, that do ſomrwhar 
[reſemble black -Cherries. cal- 


dipped iv molten pirch, 


os bein 
being alm 


geal and harden again, and ſo 
up by their ſtalks, will laſt a wood 
: yeer. Probgt. per M Perſons the 


, Mode APE in this Manner. 


| 71 Tomo Clevo citnawn LY 


Ls 


| pureinla 
the fpice. Pinker 


amongſt - ticks of , G 
amd: ig ſhore time ix 


In Cloves. - 


' ledin Latine by che game of Solanum 


cold, and before is con- 


Ay place of Suga i cloſe bones | 


nl 


hot; le taſte ——_— | 


| 


| Cary. Prove whar other Fryits will 


| 


934 Huſl | 
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ime wi 
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| Man of god years an 
Dy .mgztha ts 


aypeHipe ere 


1d ekpe- 


TN 


i a el oY IG "uh 


he” bot 


_ Tnlerving Coe " Y 


| | 3s ot Nuts Þ. fouin ba b 


[SECRETS 


[D1$TiLLATION, 


——— "_— —_—_— —_—\ —— 


| OJ How : ;wok qrue Spirit of Wine... 


= Ae che” fineſt a per 
4; you can ger,ore ta 
4% virpin Parch ou, 
&, ſtrain' it very 


righr 
| net the laſs | 
þ| ahi hoop Th 
I ut. your 1e, or Mos 
ine 3.09]. w Sk in if par 
[! icat v kh tha kay, nol mio ip Pore 
bees, en, $47: diftilt it iti baſneo 
\witha gentlefire, and by this 'meabs 
e only the true 3þ $ 
Fi ſhall nor. hive: 
[rwoor th ces ur rhe thoft © 
ofa gallon 9; Wine, which aſcende 
aan m of. a cloud withour any 


w or veins in the helm : luce all 
the 


ety . PF —e——— 


wr 4 


on 


/ 
/ 


i 
——— 


| 


| 
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the joints well in this. diftiltarion. 


| This gpirir will vaniſh in the acr, | 
{| if the glaſs ſtand open. | 


2. How to make the ordinrie Spirit I 
Wine, that 1s ſold for five ſhillings. 
and a noble a pint. 


dine into a'' glaſs body, leavin 


one third 'or -mo f Your 6. 
| ermptie, We; bY orin a pad 
of aſhes, keeping 2"\oft ANT 6 le. 


fire: draw pay Heb ef, then Mio 
| moſtparte will bory ty Wn 

| nray provenow an en'by 
| ſpoonfol thereof on fire * with; ang 
\ Per as It. dropperh. from the. noſe or: 
pipe of the beffn:*and if: y, 


thus drawn” hath* any* phlegm there. 
in, then reifie or re- <itilf thatSpie 


' recaver 1 


 ritagain in þ ſefſerbodie, or in-al 
Ne ad: anoche bodie; 
| O0g@ ſalt: 


E 2 


Le Sack, Malmfie, or Minke-” x 


our. Spirit 24 


on'the top of the [7 
ſteel |' : 


—"_— 


——_ 
> — 


= 


| 


| | 6 , Spirit: yl 


| — 


1 'S ecrets in Diſtillation. 


,yery ſtrong Spirit: or elf, for more 
' expedition, diftill five or fix gatlons 


| of Wine by Limbeck ; and that ſpirit 
. | whichaſcendeth afrerward, re-diſtill 


;in glaſs, as before. 
Kal 


3: Spirits of Spices. 


23 with a gentle heat, either 
in. balneo, or aſhes, the ſtrong 
nd fweet wafer, wherewith you have 
", \by of Fore), Mace, Nat- 
bo nIPers olemary, 6. afrer 
i 


lie” 


e ſpirit of each of the las: aroma- 
Gables. T WRT. 'v [+ 


Vegetables you plea 


EAcerate Roſen IC Sa ge, 
1 ſweet Fennel- lee mary, 


— — : 


| ſteel the thereof and ſo you ſhall have a © 


done [tj Lees ſtopr, 
| ano ou o ſhall purchaſe a moft de- | 


| 


Nat: | 
:1AM,, Lemman, or Orenge pil $, &c, | 


| 


. 
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— 


in ſpirit of Wine a day or two, and 
then diſtill it over again. unleſs you , 
had rather have it in his proper co- | 
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Y 


—— 


lour : for fo 
the firft infuſion, wichour any farther 

diftillation : and ſom y»ung Alchy. 
miſts do hold rhis for the true ſpirirs 
of Vegetables. 


s. How to make the water which is uſually 


ou ſhall have'ir the 


| 


called Balm water. | 


Ur one _ of green Balm toe- 
| I very gallo 
| chat whicheometh firſt, and isclear-» 


whirer fort, which js weakeft, 'abd 
cometh laft by it ſelf:4iſtill itiga pew- 
ter Limbeck luted with paſte to a 
Braſs pot. Draw this in May or June, 
when the herb is in prime. 


6. Roſa- Solis. 


CO Ather in July one gallon 
of the herb Roſa Solis, 


E 3 


— —— 


on of Claret wine .Keep | 


eſt, by ir ſelf: and' the ſecond and | 


pick{ 


J—  cw__— 
» 


| 
_ 


þ 
| 
| 


| 


/ 
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| woo 
- . { pick out all the black moars from the 
| lcavs ; Dates half a pound ;, Cinna= 
mon, Givger and Cloves, of each: 
| one. ounce, .Grains half an ounce, 
| fige Sugar a pound auda half; red 
| Roſc»leays, green: or. dryed, :four 
| handfuls 2 ſteep all theſe in a gal- | 
lon of -good Aqua=-Compoiita, in a | 
{ glaſs cloſe ſtopped with wax du- |. 
ring (weaty. dayes : ſhake it well | 
| together once every two dayes. | 
| Your Sugar muft. bee powdered, | 
| your Spices bruiſed onely,, or grof- | 
| ly beaten, your Dates cut in long: 
| ſlices, the- ftones taken away, If 
you addrwo or three grains of Am- 
tþer-greece, and as much. Musk in 
__ {-your; glaſs among. the. reſt . of the 
' | angredhenes, it will haye a pleaſant 
1 (mell.-- Som add the Gum Am- 
ber, with Corall and Pearl finely 
# powdered, and fine leaf Gold- Som 
vſe ro boyl* Ferdynando-buck in 
| Roſe-water, till they have purcha- 
vided o fair deep crimſon colenr..: 
- } and when the fame is cold they ca- 
| ouc 


oo 


—— 


— 
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lour their - Roſs Solis arid Aqua Kubea 
therewith, 


F 7. Aqua Aubee, + 70.6 | 


"Ake of Mosk fix RT z/of Gd 
mon and: Ginger, of ; each one 
ounce z. .whice, Sugar- Candy, - one 
pouey.: z powder the. 'Spgar, and bir vil | 
_—_—_ grof0y; bind ithem up ina” 
poi, aden. cloth, andpur them; to. 
infuſe ina gallon of Aqua-Cowpoſirs, \ . 
io 'glabs cloſe ſtopr, twenty... foul 


| hours, ſhakiog them :togerher__divers 


times; then put.cherero+ of Turnfole 


one.dram ;Tuffer;jr ro ſtand one hour, 


 andirhen ſhake-all cr: chenit | - 
the'colotir like you! after ir is Certled, 


pour the''clecreft forgh ro anorher | 
glaſs. Burif you! will /haye_ir deeper} 


| 
} 


| ave ſuffer it to work longer up- ( 1 


STS - 


| on the Tarnſole. | 
, 0 L& Aa CRE \\ Wy (i | 
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8. Ds&or Steven's Aqua- Compoſite: 
+ 3.41 " "IL " 1 


A_Fof Ginger, -wr ; Cinna- 
mon, 'Nutmegs; and. Grains, Anni- 


leeds, of cach a dram '; of Sage, Mints, 
| 5ed Rofes;Thyme, Pellicory,Rofema- 
 ry,wild'Thyme,Camomile, Lavender, 
of each a--handfulz 'bray: the. ſpices 


' macerate/' twely hours... ſtiring it 
now and then, then diftilby a; Lim- 
beck ofpewter, keeping thefiiſtcleer 
| + watet: thar:cometh'by;it.ſcif, and ſo 
' { likewiſeiche: ſecond: You hall draw 
| mpchabour a pint of the better ſort 
om every gallon.of Wine; .. 


- 
b 


; wy 4SjOLC NH 3108%0T 1; 
9. Mſque-tath wr Iriſh Aqua-vite, 


. Po. every gallon of good Aqua- 
| © compoſite, pur two . ounces of 


| % 68. 
| Þ F Gaſcoin- Wine take a, gallon, | 


feeds, Fennel ſeeds and. Carroway: | 


ſavall, & bruiſthe herbs, letting them 


| 
| 


— 
> 


| let them macerate five or (1x dates in | 
| a'wooden- veſſel, topping: the' ſine 1 

* Cloſe; avd then draw: offas much as ] - 
will run cleecr, diflolved in that cleat ' 
' Aque-vite five or fix" ſpoontuls of the 
beſt Malafloes:you can ger, (Spaniſh 
* Cure;if you can get ir, is chogghtx 
| berter then Malafloes) then pur this 
| ioro another veſſel; and afrer three, ot | 
| 


four daies(the-more the betrer)when |. - 
; the liquor hath frned'it ſelf, you may 
{ ufe the ſame: ſom: add - Dates: aud 
' Raifins/ of. the $un to this-receipts 
Thoſe I! ds: whieh:: rewaty,; you 
may-re-diftill.,and mgke_ more, Aqus+ | 
cormpoſita; of- thems. and of: that: Aguag} 
compofita 'y ©8 May'make. more Vienel | 


Ld. 4 PITS, TS OD Ss 


| I-54 450; 16) oy 20 
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| 31238 71% >5Ste 51 7 
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3 & L0; Cinnemon-Water. 
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T1 


C1 Maving a opppes body, dr-braſk 
| por that will hold” twaly, gal- 
; [} 5 you'may well make 'two'or 
+ þ chree” gallons of Cinnamon-Warer at 
' | once. Pur into your Bodie. over 
- 1 hight fix gallons of Conduit: warer,. 
\ {and two 'gellons of Spirir -of Wine, | 
| | by, tofave charge, two gatlons'of Spi- 
* Frirdrawn from the wi 'LeesjAleyor - 
- | low wine, fix pound of the 'beft and 
E on ph \Chinamon'you can/pet, or elf 


and of the ſecond fort well 
bregſea; bur nocbearewinro 
Hp fire pig and:begin with 
6. | Frcs fir& of wood *alidiceoals, rill 
nt feffel begin £o:difti1l, then'mo- 
Faerate your fire, ſo as your pipe may 


; "receiver, but blow nor at any 
SrimeLokelperht muck herein ro keep 
_ acuai the bucker not. too hot 


— —- Wt 


- 
—_— 


| 
| 


[/ 


paw apace, and * run trickling into | 


| 


# A , 
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endure) ove ner 
mow oro quart 
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Of dr folk 
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lodrnhs'"the Tor 
nile” 
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F P': rift 26a 
ker'f Fon hou 


| TT 
| that 


þ 
Wate th 
| which you 
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ng 


by orien chatipe thereof tir muſt tie ne- | 
| ver beeſo hor, bur that you may wel |; :: 
itherein, Then | © 


| Ai t-ſecrge hf; and wherein 

ho" 
| DO of :the Cintiamon ; 
| ſo: youbeldly, afrer-the 
IEA] Com ſtrong of the Cin- (| 


Me aides 
rip 16F” phe 


colour; a atiftiUer* 


in ine 


I fo ybar 


| Bur if Ma ondoey me 
mon bee both good, you may of the 


lafles the” Spirir 


or! vetiy || | 
a *then;| 
$piriron6e 


© have: orven 
he Tooth. 
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- «fore proportion wilt make, vp 
- | 1wo-gallons, or two. gallons anda | 
1 quart oo good Chngamc Lwaren Here 


_} nore-thar it. is iſs 9 eb blery 
| Rei bylale was rſt 
1 Od chirand fourgh 


an ſo 
cha more 0p 55 of. 6k . Cinnamon | 
they.that which came fir Tr 
fore more fir.za bee mixed with Yoſs | 
ſovcaqmny Wares And if Eg to 
| make eight-or nine-.pints-at once | 
| then EEE the : EE 
; | preportion. Alſo, that ſpicit which re 
| agincyſunpm) "hepleag: poke 

[hu 


G— * © - 


mt 


: + RIOT; HOT. wir] 3 2a ” 
| þ- xngery Boi Fu burof Wine or | 


OSaNED, |. ſo. bkewiſe of the 
| unyels,: APTORs, X wigh you 


4 ts. 4 


Iz. How | | 
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% 
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| body, witha ſerp pentine of eeenc A or. 
'ewenty four ga gallons, Fe | 
head, p56 fucha T4&ts" 


| vite, fill wwo Parts. thereof ' with - 
fair water, and' one oth 
| part mich Sueh herbs as. you woulk 


5 , , x. / in L | 


"Fore in Difilajn, 


oy: | 


IIs How to diftill if Thy, Lavender, 
 Roſe-mary, (Fc..4 ter 4 new and excel- 
| lent manner. "ſe G 


ſis $6 xy 1 | | 


-q . 
4 2 4 ' F* 


IT Ki large "ee eontainin; 
twely or folitteen gallons, wit 
a” :Litnbeck unto ir;” of &Ifa Copper | 


monly uſed in the drawing of Agque | 


r third. 


bs b 
tric a as in 


DS. > Mi. ae. 
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rk Ha 
fore-m Cinnamon 
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—— 


— 


———— "Sho 


£ Fepors 0s in Dani. 


j naagt rhe ſtole T ow the weak- 
| er, and by this mea all pur- 

| chaſe a water fy 2p og any thar is 

drawn - by. a- por gt X rant Scill 

you may. allo gather LF B03 

| Herb, which you "hull 

| ON the rop, or ſummiry,of ron 


E | TM cow 0 
Herbs-as."ate. n Pa, vil Wl 
No 0% 


YO rrem 99 Mii 
225% 5a, loom 
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Warm , Warer 
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divers [ | 
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wo 


| divers times before evaporation; "_ | 


| ana in TN, 


| Charing Lorden! ah- How or 'two, ro, | 


| work with yeaſt afrer the ufuall mans | 
| ner of Beer and-Ale'i; run4r, and | 
| wheai hath 4ien"'[0a1; rinks, 

| yorldbinſp 
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their ale way:bee the cleerer & more 
tranſparent, [This alt; according ts 
the 'nature-of rhe Herb; bl 


"2 
* LEA «. 


P= one pat 2 vokyrofie parts [ 
warter,when the warer b6iterh 
difloly your: hany»rheteln, viriel, 


put ir into-a' wooden Vale; and || 
when tis blood writ, Ter" Fee on} 


3c wall }. 

pirze ookhre 

Beeryan &lewithdae!' Þ Ye ty 
a ich) 5:v1 107 \ da 210 T - 

14 "Todiflil Roſe- @ GG, 

jo waged hour ar a4 &t #hy ther 

. me. the yohrs" * 


the pullingof __ Fes; Hi . ) 
Ks all the _ leaves 3 then |: 
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Fake 3 
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| take _ the other freſh leaves, and 


lay .them. abroad vpon your table 
; or windowes, with ſom clean -lin- 
nen:ander them, let them lie three 


| nifſhed, : put. theſe.:Roſe leaves in 


| great ſtone pots, having narrow 


'* mouthes, and: well 'leaded within 


C: | (ſuch as the: gold finers call their 
' haokars, , and ſervo -: receiv their 
* , | Aqua fortis,; hee the beſt of all others 


f 


that I know ; and. when they are 


| welbfilled, ſtop-their nioothes with 


. | of. Roſes, 


good Corks, either coveredall over 
with wax:;or 'molrten brimftone, and 


oo ier For ve cool cit 
they wilt keep .@ibng time good, and 
ou may diſtill thet'ar Feurcbeſk lea- 
fare. This you ma us Hoke 
| water good ch TW * 'YO uy. ore 

| = A you 'finde -a 
| glut of them. in.the market, where- 
by they are ſold for ſeven pence or 


| ejghr.penee the, daſhell, you' then, 
e* ey 3 2r-31\ j@ 7 203 BSI *engroſs | 
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' or four hours, or '\if: theybe. 
dewey, untill the dew bee fully: va- 
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ern 


engrofs the flower! And ſom - hola 
opinion, that'in rhe middeſt'sf oo 
leaves you pur fom broken. leaven, 
and after fill up the pot with Roſe+ 
leaves to the 9 that ſo tm your "is: 
ſtilation of them you ſhall_have a | 
| {| perfe&t Roſe Vinegar, withgue" the | 
addition of ay common Vinnexgar. I | 
have known 'Koſe leaves Reps well- 
in Roundlers, that have been 4; 
well ſeaſoned with ſom' do tg 
| RbſE'leaves boyled rog the 
ſamePitched dred on't ourſide;Cs 4s 


nO0'acr wet penetrate oripie: ce" the | 
reſell, 


4 > , 
= & 


—_—_—_— 
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\ 


unter nn etna 


| IM 60 2 16 © 
| R 92) 


"1s. 4 ſpet pot 
water, © 
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yk 


þ.'the leaves, , aft A 
Sr wif Mie fujce,” bemy g expreſ} 

d after difvill che © leaves, wry 
ve ſhall diſpatch more ' with one | 
till, then others doe w three'dr 

OUT. | 
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four 'Stils, And this warer is every 
way as medicinable as the other, ſer- | 
10 all Syrups, decoRians, &e. 


vin 
ſufficiently 3 bur nog alltogether iſo:;| || 
pleaſing in, fmel!, WR 


- 16. How to diflill Wine- Vinegar, or. + 
g0ed Aligar, that may bee both 
clear and ſhar Þ- 


| Þ Know ir 2 an uſual manner. a4 | fl} 
; &mong the Noviges of our rime, to 
| pur a quart or two of good Vinegar 
| into an ordinary leaden Still, and 
\ foro diſtill it as they do all or 
| Waters, bar this way I utterly dil- 
-like, both for that here is' no ſepara-. 
| cion made:ar-all, and. alſo hecauſ [' 
| fear that the Vinegar:doth carry an 
ill couch with ir, either from the lea- 
\. den botrom,or pewrer head, or both. 
| And:therefpre 1 copld;' wiſh rather, 
| that. the Gas were, diſtilled} ig*a- 
| large. body of glaſs, with a._ head or 
receiyer, the . ſame. heing Placed in 
ſand and/aſhes Nore,' that rhe: beſt 


Fu —— ——— — I—- w—_—_ 4 —— 
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Secrets in Diſtillation. 
' | I part of the Vinegar is rhe middle part | 
"| chat ariſerh, for the firſt is faint and | 
' | I} phlegmarick, ond- chelaſt will caſte | 
"| 8 of aduftion, becauſit! groweth! hea- | 

8] vie /roward: the later: [end ; and rivaſt 
bee urgedivp wicha great fire: and: | 
therefore you muſt now & then raſte 
of that whieh cometh, both in the be- 
ginning and towards the latrer end, | 
.thac you-may receiv the beſt by ir ] 
MPF LelE EY 
ih} 4 nM ; 


17' How to draw the trne Spirit of Roſer, 
and ſo of all other Herbs and Flowers, | | 


FEt ,-) þ 
'Acerare the Roſe) in this 'own |; 
juice, 'adding: thereto, being | 
temperarely warm, 'a convenient | 
proportion. either of yeſt or 'fer- | - 
ment, -leav them a: few-dayes in fer- | 
| mentation. till they have \gorten a 
| ſtrong and heady ſmell, beginning+ro | 
| incline toward Vinegar: then difſtil] 
rhemin a balneo in glaſs bodies lu- 
red to their helms Phippty h Lim- | 
* beck 


*' 


. R 


—} Al. —— —— 
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ea a, "EA" Vai? 5 Wh EROGTR 
beek will doe better, and rid faſter) | 
and draw. ſo lang as you, finde/ any 
ſent of the Roſe:to com ; thea. re-di 


- | till or teRifie the ſame ſa often, rill 
| {| youhavepurchafſeda perfect ſpirit of 


| don in 4 leaden $till, over which, 


thecrRoſe;, You may alſo (ferment the 
juice of Roſes only and after diſtil|the 
| lame. 49 | 


( 4: 


- 18, Anexcelient Roſe water- 


2 00n-the rop of your glad 
Ulnens an hair Dh and en 
| 


chat lay good- ſtore of Roſe leaves 
either dry or half dry ; and fo yaur 
witer will aſcend very good beth in 
(mell, and in colour. Diſtill either in 
halneo, or. in a gentle fire inaſhes : 
[ you may re-iterate the ſame water 
| Upon freſh leaves . This'. may alſo bee 


m_ af + Cc 2 7 3 << 


ce more leaves. 


if © 


j- reaſon of the breadth, you may 
| A 
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19. An excllent way to make the ex- 
tral of all' Vegetabler, © | 


T9 Xpreſs a good quantity of the 
"4 oreſs 1.02 ſct it the fire 
"ff x4 give ir only a walm or two,- then 
ic w:ll grow clecr: before it be cooled 
pour away -the cleered filterwith a 
+ ic of Corren; and then evaporate 
your filcered juice rill ir com to a 
chick ſubſtance ; and thus you' ſhall 
have/a-moſt excellenvi exthaRt of the 
R ofe'Gilliflowers &6,*+with the 
fe ſent-andi riſte of (the floiver 3 
whereas the conimon'way is to make 


wine, fair water, the water of plant,or 
ſons kind of menſtruum, 


40. To make '4 water ſmelling of- 
the Eglantine, gillt- 
flowers, Oc, 


DY% the herb or flower, and di- 
m6 Wl 


the fame: in fair water in a 


Lim- 


| 


the ' extra eirher'by theſpicit of | 


| 


— OO OA 
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Secrets in Diſtiitation. ' 
a Limbeck, draw no longer then you 
'\ find-ſcor. in che water-thas, iſlueth,re- | 
| iterate thar water: upon- faeſh Herbs, | 
\ and diſtill-it as before, dividing the || 
(weeteſt from the reft. | 


21.4 Scottifb hand water, 


PuoThymeLevender $& Roſe: ma» 


—_—— 


—=_ 


/ 
| 


| a-lay of thick Wine Lecyin the bor | 
| romof;a ſtone pot,spon which make | 
another lay ofche ſame herbs,8 then 
(| a.lay, af; Lees.and $0 forward-lure the 
| pot.,well, bury it.in che gropnd for fix 
{ weeks,diſtilit;and itis called Damel- | 
| water in. Scogland.' A little thereof 

put.into. a Bafon. of common water,,| 
' maketh veric ſweet waſhing water. 


|. 226 Hw.idrawthe blood offherbs. 
1A i valtotds;y 97 
| Tamp the Herb, purrhe ſame into 
Ja large glaſs, leaving two part 
. empty, ,(ſomcommend- the juice, of 
the Herb.onaly): Nip: Qr z&lf lute oh 
1 (11. 4 $1A1s 


w_ th. td. as. ts is Mo tad 


——_— 


| | 


| 
| 


_ry-eonfuledly togerther,then make 


| 


' : 


| 


we OT Ny. 


{4me* verie red: divide the .wateriſh 
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ol plifs verie well, digeſt ic in balnes 1: 15" x 
| of 'G dyes: and: you ' ſhall find the 


part, and that whiclrremainerh is che | 
blood or effence of the herb. I} 
| 

23. Roſe-water, and yet the Roſe lees | 
nt diſcolured. , l 
- YR | 

Ou nit Gifhill © in balneo, and” | 
when the borrom of your pew- |, 
'rer ſtill is thorow hot, pur ina feu 
leavs at, © Nees and diſtill them, watch, 
dee Se l'earefully;) and 'as ſoonks. 
led;pur Liacrnd kobw | 

| not 4 Net'your: profi will require 
your a Hour zycraccept df Cas # new 
| concluſion, 


-— 
CY 
- CI 
_ —— — - _— 
* 


er How to- recouer Roſe-water, op any o- | 
tif ted wettr thiet harp putes?' ol 

27nd in ng OSEIET: | 
= Wifihe.” 


foſviyout water pt 
lJeavs,”or upol'! 


, 
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ref Roſe: | 
ry Ie 


| Ae — wo 
hes . 
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; Secrate i in Diftlatin oy 


*t ILig peices,and thea afcer. macerati- 
| >: far, chree or faur hours, witha gen 
['t/e fire; re-diſtill your warer,: Do this 


* - |':g.a Limbeck: take heed of drawing 


roo long for burning, unleſs your 
jLimbeck ſtand in a 


25. To draw IO Nas Wa-. 
'!.-, ter, andoybof Ryjes..", + 
| together, ts, of 


) 


rg you: have. lied mr 
Av you har the at enſes 
;aOnthes, ſacub ante; numero FR4h of 


ther in Barrels or Hookers, th en 
Nill chem with faic water in a Lim- 


/agyr excellcat- ſmell, gf fe, 
{chan divide the: farry,oph, at te 
!rerh on the rap. of the, Roſe For 
four ſo you have bath excellent oyl 
of Roſes, and alſo” good -Roſe water 


together » and- you ſhall alſo). have 
Maſe. Water - then /by the "_— 


| 


[beck , draw ſo long as you can = 


— 4 


0, 


” bo EG em 


neem, ——_— 
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farther In Phyſical c0 
the other ſervech, beſt | 
and caſting 
diſtill the oyl of Ligaum Rhodium 
this way, ſaving that you ſhall gor 
need to macerate the - ſame above 
four and twenty hours in yo! 
rer or menſtruum before y 
This oyl hath a_ moſt p 


; and this Roſe WAker £xX extend 


m_—_ 


— es 
botles. * You may ſo 


adi, 


ſmell 


ina 


with 
Reco hats. t 


% 


| |. 
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ſame broth, in an earthen pot. | 
wl iQ WJ & | 


| collars in fair clothes : when the: 


-put it in cold water and falt, and that: 


. Cookery and Huſe "| 
wifery. 
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Joan if} $5 
3vod: Auf 


fr; A Ye 4 young Pig,being 


Ry! ſcalded, boil ir in fair 
\ & -Latrh \ (rp pang 
9! pur to ay- | 
OW fern, for Whole Gin- 
a—_ cr. ſom Nutmegs | 
vartered, and a few whole Cloyes : | 
Boy! it thorowly, and leavit in the 


P_— — — — PI 


2. Alter, 


Ake a Pig, being ſcalded ; collar | 
him up like Brawn, and Jap your: | 


fleſh is boyled tender, take it our,and' 


will 
{ rs as way 4 4 


lth. 


———......4 


mt 


ht 


_ WS 


"+ 


"Tan and Huff Y 
will make the skin white, make IEF 


ſing drink for it wich a QUart of white 
Wine,and a pottle of ek ſa bs broth, 


3 Teulie a Flounder 7700 Pickerell i 


ena 


FOUR ſa 


| rnP6t | 
| Salc and a piece of 
Sea (ory It. Fees +: will ery 
| py) Fiſh rwice or ghrice in. ..... 


2111+ J 40k 
'E. : th Hoe ® Fake ws, 


| Frys 292 two" lad] out pſal,67 Wie reps | 
Oo 1 


| into 5 piece tter,a 


ful g iqaſon | 
| it WY Vat DEEP Hy ittle | 
pepper 


1 + bas thong $091umM * 
od: Mt dint ot 268 Ardrjqs 010 


4 ye £0 


" Culyrs ue i Huſwife 
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S. To boyle 4 Capon in white broth. | 
Oyl your Capon 


BY water: then take a ladle full 
or two of mutton broth,and a little 
{ whire Wine, alittle whole Maee, i a 
| bundle of fyeer herbs a little mar- 
row: en it with almonds, by 


- | itwith lugar #'a little: verjuice: bo boy 
a 
ou_diſcover : 


a few Currans by themſelves, 
your broth) &'purt ir oa the breaftof 


Dare quartered (leaft'y 


your Capon, Chicken, ,or Rabbert: if 


you have' no Almondes, thicken it 
with cream,, or kl 


gatnifk your d 
og a | waits, b,.4 


6.To boy! 4 Mdlard,e Teal,or Wigen. | 


Ake murton broth, and oe ir 
into a pipkin; put it into 


lie 


 bel- 


{ 


h,yolkes of 
ok ay. 


| 


| 
by it felf i in | 
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Cookery and Huſwifery. | * 
lieof the Fowl a few ſweet herbs, and | : 
a litrle- Mace : ſtick half a:;dozen of |- * 
| | | Cloves inhis bieſt, thicken it with a | 
| roaſt of bread ſteeped in verjvice,ſea» 
E | ſon it witha little Pepper, and a lir- 
| tle ſugar 3 Alſo one Onion -minced- 
[| | ſmall WIRE good in the broth of any 


_ OO SY 


water Fow 


7. Toboy! a leg of Mutton afier the | 
French faſbion. 


Jake all the fleſh out of your'leg 
+ of Mutton, or 42. the but end] 2 
| preſerving the tkin whole, and}. /; 
. mince ir ſmall with Oxe ſuer and} 7 
\ Marrow”: then take + grated bread | *' 

(weer cream, and yolks of -Egges, |- - 
and a few ſweet herbs ; put untoir 
Currans and Raiſins of the Sun, | _ 
ſeaſon it with Nurtmegs, Mace, Pep- | 
| perand alittle ſugar, and fo put jt | 
into the legg of Mutton again where |. 
you took ic our, and ſtew ir_in a por | oh 


with a Marrow-bone or two : ſerv]. 
F 3 in 
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| 5 8: To boyl Pigs-pettitoes on the-French 


Batter being 'made of the yolk of an | 


| | and Sogar. 


et. 


— — 


| Cookery and Huſwifery,” 


* 


in the Marrow - bones-with che ſtew- 
ed brotkand fruit, and ſerp in your. 


| ffced, and caſt grofs-Pepper upon the 


roors. 


faſhicn, TS. / b 


—_ 


firſt Tavted ina little Batter, your 


Egg, two ſpoonfuls of ſweet Cream, 
| and one ſpoonful 'of -flewer:: make 


. 


ll — 
_—"C_ 


' 9. To boyl Pigeons with Rice. : 


then rake a lirtle Rice;/ and 'boyl ir 


 fawceffor it-with 'Nurmeg, Vinegar, | 


in Cream. with a fitttle whole'Mace 5] 
- - | ſeaſon ir with Sogar, lay it thick on 
| their breſts, wringing alſo the Juice 


leg of Matron dry:WirhCarret-roots: | 


\ 


Oyl them, and ſlice them, being | 


: | Oyl them in Muttot broth;*pur- 
bs. - | ting ſweet herbs in rheir bellies: 


- | 
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Co okery endiH H ſwifery. 


of a Lemmon uv 
them, 


ee th 


pon them, and ſo fery | 
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I'o, To boyl a chine of Veal or Chicken in 
ſharp broth with herbs. 


Ake a little Mutton-broth; white 
Wine, and Verjuice, and a lirtle ! 
whole Mace, then rake Lettuce, Spi- | 
nage, and Parſley, and bruiſe it, aod | 
purit into your broth, ſeaſoning ir | 


Sugar, and foſervir. 


4 
ans © 


'Þ it. like: wool? then boyl ir in 
ſweer Cream with the whires of two | 
Eggs, and being well boyled, hang it 
ir: then grind it in an Alablaſter 


. draw it thorow a thin firainer 


Ake the brawn of a Caponi; els | 


in a cloth, and let the whey run from | 


N 
1 


Mortar with a wooden peſtle ; -then | © 


. « 
f \\ x © AR : 
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with Verjuicc,” Pepper, and 4 lictle | 


- 
_ »f 
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E4--—= with 1 - 


—_ 


— = > Ry” Ru Was wi. ow... a — 
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 .| they are good for (allads,or to garniſh 


| ir uplike almond-butter,& ſo ſervir: 


| cup of Wines | 


Cookery and Huſwifery, = 
with the yolks of two Egy, & a little 
Roſe water 2 then ſet it on a Chafing- | 
diſh with coales, mixing 4 ounces of 


Sugar with itz & when ir is cold, diſh 


4 


22 To make a Polonzan 


Sawſedge. | 


| 


T*Ake the Fillers of an Hog, chop | 
A them verie ſmall with a handfoll 
of red ſage, ſcaſon ir hot with Ginger | 

and Pepper,& then pur it into a great 
$heepes gur;then ler it lie 3 nights in | 
brine;then boyleir, and hang it up in | 
a Chimny where fire is uſually kepr, 
theſe Sawſedges will laft a whol year 


"OI Ornne” 
* 
” 


boyled meats,or to make onereliſh & 


13, To| 
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[- Cookery and Huſwifery, be. 


1.3. Fo make tender and delicate Brawn. 


YUr Collars of Brawn in Kettles of 
water or other apr veſlels, into | ; 
a Oven, heated as you would for | 
houſhould bread : cover the veſſels; ] 
and ſo leav them as long in che Oven, 
' as you would do a batch. of. bread. A | 
; late experience. amongſt Gentlewo- | 
men far excelling the old manner of | 
| boyling Brawn in great and huge ket» | 
| eles. Quere, if (pouring your liquor 
| hot-into the. veſſels, and the Brawn 
; alittle boyled firſt)dy this means you 
ſhall nor give. great expcditian ta 
our work, 4 


| } 
14. Paſte made of Fiſh» 


| T'Necorporate, the, body of ſalt Fiſh, | 
- I Srock-fiſh, Ling, or any freſh fiſh, 
thar is nor full, ofbones, with. | 
crums of bread, flower, Lſinglaſs. &c, \_ 
Fs aud 


ww of © . . : 


— 4 


C7” > ay", WR Pd \ 


vor v 
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and with proper Spices agreeing with 


_——___ 


of that Paſte movId off the ſhapes and 
forms of lirtle Fiſhes as of the Roch, 
Dace, Pearch, &e. and (6 by" arr you 


_— 
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+ {4 or SF el 
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F os $38 14 | 


rs. .. How to -bavel up Oofets 7 as he 
frat laft for frx moneths x; wh and $008s 


and in their © natural teſte. 


low your Oyſter take rhe liquor 
of them, & mix _areſonable-pro- 
portion of the beſt whiteswink Vis 
v8 you'"'can' get, a-lictle ſalt, and 


"| ſom Pepper, barrel the Fiſh upon 


ſmall Caſhes,covering all the Oyſters 
in -this pickle, and they will laſt a 
long time. This is ari excellent means 
ta convey Oyſte Are dry towns, 


ag FDYagen: þ 


on 
1*77 et 


ifs Wl, 
mn 


. may make many little Fiſhes out of | 
| Me great and natural Fiſh. 


IC 6, yg | 


the nature of every feveral Fiſh 3 and: | 
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16. How to keep freſh Salmon a wh 


moneth in his perfe taſte and 
delicacy. 


2 urft ſeeth your Salmon accor-_ 
ding to the uſual manner : then 


figk: ic. in,*apt and cloſe veſſels in] 


wine-Vinegar, with ..a branch of : 
Roſemary therein. By this means - 


thereof when. it is ſcarce in t| 
kets:And Salmon thus prepare 


viarners and Cooks:may:.make p © 
EE, | = 
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be. profirably,brought | out of Irela 
and ſold.in London or rell where... 


tl 


4 87. be kept lng, and yet y og 


*, oſbort w_ dlcagh 


4 ny your Frfh in RY 


rape: oyl, ſom ' nas; 


Sivil- El that-you can getr,2 fort the! 
Fiſeowil: net lraſhe a: Al/of 16: 


beca 


2 
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'} negar, and fo you may keep it for 
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becauſ ic hath a wateriſh body, and | 
| bay warer make no true unity : 
then pur your Fiſh in white wine vi- 


| the uſe of your Table any reaſonable | 
time, | of 


% 


18. How to keep roafted beef « long time ' 


So is alſo done in Wine vine- [ 


be 
© it well and thorowly pewder- | 


2d by ren or twely dayes ſpace, then | 
| [feeth it ehorowly, - dry it with a | 


Calcs, 
\ 4 19- How to Reey powdered Beef five or | 


A gar, yor pieces being not over | 
grear, and well and cloſe barrelled | 
up, This ſecret was fully proved | 
.in that | honorable Voyage unto 


ſex weeky aſter it is ſodden, without 


any.charge. 
' THen your Beef hath been 
y 
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_ cloth, | 


{ women for whom I did principally, 
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BE - M |; 
cloth, and wrap ivinidry clothes.pla- |Y 
cing the ſame in clote veſltls and cup- | 
boards, and it will keep" ſweet and | © | 
ſound two or three monerhs,as I am |. 

credibly informed from the experi» | 
ence of a kind and loving friend | 


20, A conceit of the Authors, how beef may |. 
- carried at = Sea, foro _ 
rong and violent 1mpreſſion* of 
which is uſually purchaſed by long and 
' extreme powdering. 


- 
s 
- 


HE with the good leay 2nd fax & 
your Of thoſe courteous Gentle. | 


m— 


TT w—_— 


if not onely, intend this. little Treas | / 
tife, | LI: will make-bold ro lanch | ; 
alictle ſrom the - ſhore, ' and. try || 
what: may. bee don in_ the vaſt 
and wide Ocean, and in long and| * 
dangerous ' yoyages, for the etter | | 
 preſeryation of ſuch  uſual| | 
| viuals, as for want of this -sKill | 
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doe ofren times: meerly periſh, or 
ell by the exerewt piercing of the 
falre, do loſe eveh their nutritive 
ſtrength and virtue : and if any fu- 
' rure experience do happen to con- 
troule my preſent receipt: | let this 
excuſe a Scholar, Duod in magnix, 
eft voluiſſe ſatis Bur now to our 
purpoſe. :: Let all the blood bee firſt 
well gotren out of the "Beef, by 
| leaving the ſame ſoru nine or ten 
| | dayes in our uſual] brine : then bar. 
| rell up all thepieces in veſſels full 
| of holes, —_— rhem with 
E.] ropes at the ſtern of the Ship, and 
ſo dragging them 'thorow the' ſalt 
* | Sea water, ({ which, . by rhis infinite 
" | change and ſucceſſion of water, will 
| | ſuffer no! putrefaction, - as. I "ſup 


| or Mag may. haply + finde your 


either & ,{ my next impreſſion,” or 
when, 1. ſhall-bee/ urged: thereunto 
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oth ſweet and!ſavary cnough. 
' | when yov com to-fpendtheiſame.'' | 
* |... .and;}f this happen cofall on true ||. 
ppomſame tryall thereof had,” rhen ||. 


-.. PPpe*n | 


every Ship may: carry ſufficienr. ſtore. 


and convenient carriages then thoſe 
1looſ 'veſſcls are able ro perform,; Bur 


ron,Capnns,, Rabbets,'&c.' both in 


uppon any neceſſity of ſ-rvice,] hope | 
to diſcover the meanes allo whereby. 


of Vioal. for her ſelf.in more cloſe 
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if | may bee allowed. to carry, either 
roaſted or ſoddem' fleſh to the ſea, 
then I dare adventure my poor -cre- | 
dir chereip,. ropreſecy, for fix whole | 
moneths rogether, cither Becf, Mur- 
a cheap manner, and'as freſh as wee 
domnow uſually ear them orc our ta- 
bles.”. And rhis 1-hold ta bees moſt: 
fulgslar: and neceſlary ſecret for. all. 
our Engliſh Navicz Which at all times, 
u»5on reaſonable terms, I will bee 
ready to diſcloſe for the good of my: 
Country. X | Th1YY Yee - 
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21. How to make Pr forts of moft dain | 
ty Butter, having a lively tafte of Sage, | 


Cinnamon, Nutmegs, Mace, @c. | 


drops ofthe exrrated oyl- of 
Sages Cinnamon, Natmegs, Mace; &c 
in the making up of your Bucrter:. : for 
oyl, and Butter will incorporate and 

ree very kindly and naturally toge- | 
ther. Aud how ro make the ſaids,oyls, 


- |, with all neceſlary veſſels, inftcu- 
- |: ments, and other circumſtances, by a 
| moſtplain aud familiar deſcription, | 


Sec Lav Jewel houf of Arc and Na. 
my under rhe Fitle of Diſtillation.” 


12. How 10 make a Nona and deintier 
hoon tion of milk. 


- Cheeſ of the ſame 
then is commonly uſed or known by any 


of our beft-Dairy women at this gay. 


broug] 
by or 


your milk into | 
ay reget, either 


2 break li 
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{ break them with your hinds ac- | 
cording to the uſuall manner of /| 
other Cheeſes, and after,” with a 
fleeting diſh, take away as' much |} 
of the Whey as you can; or | 
elf pur the Curds-withour brea- - 
king into your Moat ; let them fo: 
repoſe one hour, or two, or þ. 
three; and then, roa Cheefe of: 
rwo gallops of Milk, add a 
weight of ten or twely pound: 
which weight muſt reft upon a co- | 
ver that is fit with 'the Moat or'| |; 
| caſe, wherein it muſt truly” de- | 
ſcend by degrees, as you increaf your 
| weight, or as the Curds do fink 
and ferrle, Ler your Curds re- 
main ſo'all that day and night, 
following and al} the next morning 2 | 
and then turn your Cheeſe or | - 
( Curds,and place your weight again | E - 
| thereon, /adding from rime to time | 
fom more weight, as.you- ſhall |} 
fee. cavf. ' Note, that you (muſt | 
lay a cloth both under and over 
your Curds at the- leaſt, if you will | 
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not wrap them all over, as they 
doe in other Cheeſes, changing 
your cloth at every turning. Al- 
fo if -you will work. in any or- 
digary moat, you. muſt. place a 
round and broad hoop vupen the 
| | moar; being- juſt: of the ſelf lame 
_| bigneſs: or circumference, or elſe 
you ſhall make a very thing | 
Cheeſe. - Turn theſe _Cheeſes e- 
very. morning and Evening, er as 
- }afcen- as you ſhall . ſee cauſ, till 
_ the whey bee all, run our,” and 
; then proceed 'as in ordinary Chee- 
|. ſes.'' Note; that theſe moates 
- {would bee full of holes, both in 
* | the: ſides | aud botrom, that . the 
| whey: may\tmve_.. the ſpeedier paſ- 
 fage. You - may . alſo.” make them 
19: ſquare boxes full; of holes, or 
- þ elſe you. may: 'devife'\ moate s of 
” { cafes, either round or. ſquare of 
F. fine wicked , which, having wic- 
| Ker:;covers, may, by ſom ſleight, 
| | boefo taycd,cas-char-you ſhall need 
.. ||, only: morning! and ;evening ro 
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gurn the. :wrong ; ſide. upward,” 
both {the bortoms - being, - made. 
loof, and ſo cloſe and .firting,., as 

they may ſink truely within the 
moat 6r -monld, by reaſon. of the. 
weight that lyeth thereon, . . Note,.: 
that in-; other, Cheeſes, the (cover 
cf the ; moat. ſhutterh.;'over the 
mogzt - 3 - bur in theſe 'the, covers 
deſcend, and fall within .- the 
moats. ' Alſo. your - ordimary :Chee- 

ſes are more ſpongious .and- full of 
eyes then theſe, by reaſog. of the; | 
-violenr. preſſing of them 3; ; where-. | _ 
as, theſe: ' Cheeſes fſerlivg - gently: 

and by* degrees; doe cur as (cloſe | 
| and as firm as. Marmelade. - Alſo | 
in thoſe'- Cheeſes -which are-preſ- | 
ſed out after the vſuall mannner, |. 
| the os” Airy: commeth [from..them | 
| if it ſtand + while, : will... cartyy | 
| a cream. upon it, whereby./\the |: 
Cheeſe: muſt+ of neceſſity. bee mych | Þ 

leſs, and (as 'j-gueſs):iby a fourth, } © 

part | : wWheteas'. the ; whey thas } -- 
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E  Cheeſes is like fair water in colour, 


| ard ' carryerh no ſtrength with ir. 
| Nore alſo that if you pur in your 
Car unbroken, not taking a- 
the ' whey that iſſueth in rhe 
breaking of them. that ſo the Chee» | 
| ſes will yet bee fo much the grea- 
tef: but that is the niore trouble- 
fom way, 'becauſ the  Curds be- 
ing tender, will hardly endure the | 
| rurning, unleſs'you bee verie care- | 
| ful. Suppoſe, that rhe Angelores | 
in” France may bee made 1n this 
| manner in ſmall Bxzkers : and fo. 
likewiſe of rhe Parmeeſan : and 
if your whole Checſes confiſt of un- | 
 flatren Milk, they will bee full of | 
burrer and eat moſt daintily be- | 
ing taken in their time, before 


TY 
: Tow bee roo dry : for which purpoſe | 


oa may keep *rhems, | when they 
n to grow dry ,*'- upon green 


3 "raſhes or Nettles. I have robbed | 


b: | ay wifes Dairy of this ſecrer, who | 
V plvoe? eo refuſed "all recom- | 
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her by Gentlewomen for the mes 
| and had I loved Cheeſe my ſelf (6 
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needs conſeſs. that for the betrer gra 
| cing of the Title wherewith I have 
fronted this pamphlet, I have becn 
willing .to pul 
| ther Crers of worrh, for the which 1 
have ma 
| both of Crowns and: Angels. And 
therefore letno Genrlewoman think 
this Book too dear,at what price ſoe- 
ver it ſhall bee yalued (upon the fale 
| thereof ; neither can Ieſtcem the 
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ere vl | 


Ake your ” being 
ked, : "amd prefenely' 


the fire, from” morning untill-che 
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| well as I like the receipt, [think I 
| ſhould nor eaſily have imparted the. 
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ſame at rhis-rime- And 'yet I muſt. 


iſh this with ſom.o- 
times refuſed ,good ſtore | 


| work to be achondthe _ enry yort 
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/ evening, but ir. ir not ſeeth, | and 
Y this 1s called my Lady T "my 'clow- 
| bed cream, 


bas Fleſ henefwec'in Ty 
: SEImene. 160 þ * 


| yp cen; keep Veal, Mutton, or 
' | niteroy cen _dayes good, ſoastohee 
| newly andy fairtkilled;by hang ingrhe. 


 ofchioles; ſouv chowind may have a 

eiorowe flage, would bee vice: in 

A 
Fiyblowes) This is an Japptonedides | 

cret eafie and cheap and vexyineteg 
ſary ro. bee known and practiſed in 
hor and tainting weather. Veal may 
bee kept.ren'dayes inbran:: 
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Veniſon inthe hear -of ; Summer | 


| amie in! an; highiand' wind xoom!- 
| fnald chereforee: ghand andy. room: 
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j10:4avoid the: offenceof | 
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land: chis Meal by the addition of V1- 


| hus ks and/huls werefirſt devided by 


| vile-and filthy 


\ ſee itbefore the mining thiereo? with 
| the ſeedg'it tt ALEE 
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Ge eckery and Howie 


as wee doe Flower and Meal 'in x 


negar,in two or three daies beeometh | 
exceding good Muſtard; bur ic would 
bee much faonger 'ahd finer;:if the 


ſcarce or'boulter:whichimay-eafily <4 


pe ng iron” hand:Mills,or-.an 


ordi- 
Pepper Mill may: ſerv: for his 
.-1 thought ievery neceſſary; 
top bUlING- this ner- of . making 
fawee; © beeayſ” our. Maſtard. 
Whichwee boy from the Chandlers ar 


this-diy ; is wh oy crimes made up with | 
Vines 


ar; ſuch -a5s our | 
| ſtomacks would abhorr, if we ſhould] 


i How to Mes ſmockin broyling 
of Bacon, Carbonado, oc. 
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=o he tie niojepnddga 
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\Ms | ſtarch 
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done, if you dry your 'fecdsagainſt | E ' 
the fire befo'e yougrind them, "The: 4x7 
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a ct or paſte, wer them a licele, i in 
water, (bur Pope Pins Quintus his 
Couk will have them . couched over 
{ wich a feather firſt dipped in oyl or 
molten buttet.:-) lay them on your 
Gridiron, and place therein, your ſJi- E 
ces/ of Bacon, turning them. as you 
| ſee-caul. , This is a eleanly way, and 
avoideth all ſmoak. In the ſame man-. 
ger you may alſo 2» omg chin flices of 
Palogian- Sawſedges, or. great Oy- 
ſers- 3 - fs were "__ Popes. © 
arcſiſed: You: muſt bee eareful thar 
your fire under your Gridirn fame 
ys, leſt you happen- ro burn your 
wake gd herefr all cole- 
are DAG | 
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vetie fre for” 
them cloſe : bur drink mot. of 
Beer, cill they 


ro way tt, nr 


and mantle; and 


the ſame moſt mats Wert Prcely - 
drink: andchis- 15:1 tht. reafon mk 


bortle-Ale nah Optys m__ 


ed thunderin - Foo 
"opening of the vero 
| ' boctled the 
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mondar wh 


Ale hathibcen a long time fo wreng- 
fully charged. _ "IP 


2b; How 1 bepyo eur whe ah 
e muſfy. | 


gnetaprrnas| | 


put- theo in en oven. whe 


<- its ; wokivg : your. corky.. 


s | 


wheale yer __ I=-I8 
wor 
rate with rhe drink, aod maketh ic al- | 
ſo very windy3 andrhis is all the lime | 
and Gun- powder wherewith bottle 


"} opts oven and foe thei reſtcll 
| morhinig.- Orhers contenr themſelvs 
| with fcaldiog them in-hot liguor:on=. 
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A Line limed over | and Arained | 
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3 '2 Pi&ures, will cerch the flies, that 
would otherwiſe deface the Pictures, 
Js Trois:  ineic; Hare 


few dayes. . 
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half a pinte of white Jpocraſs We. - 4 
iypemlumade. &afrer. ard or nt 4 
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colour; then the 

| crimfin bm Fe ob. Jeaves?ehp- 

*Eping away the whites with a pair 4 

'} Sheers 3 and being , thorow dr ol, 

4 put «good Fa ft "of 

| EE Ce cfD ack red: Roſe- 

$ well, and ſer 


+ warer : ſtop your" glaſ 
4 it 4 the IH till you ſee that the 
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tv _n you A old leavs; |. * 
n may put in freſh, till you 
_— " pleaſ. you. Keep this on : 
water inyglaſſes 'verie well ſtopr';3 rhe | | 
fallerrhe better What have [rid of P 
Roſe-warer,the fame” may alſo be 6+} | 
tended of Roſe Vinegar, Violet, Mas 8 4 
rigold'and Cowſlip” megar'; bur'the | 
whiter Vinegar To chuſe -for 'this | 

vrpole, rhe colour rhereof 'will bee 
 the'bti ohrer, and therefore diftffled 
| Vindpar is beſt for this Roos i{o'bs | 
the ſame bee warily diſtilled" wich-a | 
true diviſion of parts, according to 
the manner expreſſed in this boo it | 
| thei \- mtg ft __ oF |. 
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- | top cover it cloſely, and. ler itſtand 
tj till irheve don 
glafs fall .of Saller ayl, 


" {ry Where no Sun cometh: The apr: 
» ſt plaſſes ſor. this purpoſe are 
E | vptighe. ones, like to our 
& ong Beet-glafſes which would be - 
| made with little round holes within 


om Wold ſertle.ro the bottom, and 


| | would bee. av | 
+4 holes, If thefe were. ins pes, it 
- | werethe better and rhe ier way,be-. 
1 wa yeulhellincdly faſten a: fawcer 
| ar the hole. You may. alſo.in this 
þ ctr reſerv many Juices of herbs 
and flowers, 
Ke Fre ons profit TT $ kill 
t race each ;gcher, if. (cour - 
[eek ) you will led oy, 
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boyling : then fill 
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M CY $4 vi A >; | 
| | .n bal- 
| {neo, full of ſweet 0 | oyl, and fom 
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